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READE 


TO THE Ye 


T Believe I have attempted a Branch of Cookery, 
which Nobody has yet thought worth their While 


- to write upon: But as I have both feen, and found 


by Experience, that the Generality of Servants are 


greatly wanting in that Point, therefore I have 


taken upon me to infiruct them in the beft Manner I 
am capable; and, I dare fay, that every Servant 


who can but read will be capable of making a toler- 
able good Cock, and thofe who have the leaft Notion _ 


of Cookery can't mus of being very good ones. 


Uf I have not wrote in the high polite Stile, I 
hope I fhall be forgiven ; for my Intention 1s to in- 


— ftruct the lower Sort, and therefore muft treat them 
in their own Way.. For Example; when I bid them 


lard a Fowl, if I fhould bid them lard with large 


Lardoons, they would not know what I meant: But 
when I fay they muft lard with little Pieces of Ba- 


con, they. know what I mean. So, in many other 


‘Things in Cookery, the great Cooks have fucha 
high Way of expreffing themfelues, that the poot 
what they mean: And 
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over the Bottom of the Pan; then take a Pound of 
Veal, cut it into thin Slices, beat it well with the Back: 
» of a Knife, lay it all over the Bacon; then have fix 


ih Gp dike READE R- 


an all Rice Books yet printed, there are fuch an. 
odd Fumble of Things as would quite fpoil a good’ 
Dith ;<and ‘indeed fome Things fo extravagant, that 
ne indondld sh soil a Shame to make Ufe of them, 


when a Dil) can be’ made full as good, or better, 
without thy. For Example; when you entertain 
ten or twelve People, ‘you {hall -ufe for a Cullis, a 

Leg of Vealsand a Ham; which, with the other 


Ingredients, makes tt very “expenfive, and all this 
only to mix with other. Sauce.’ And again, the 


Effence of a Ham for Sauce to one Dith; when I 
will prove tt for about Three Shillings I will’ make 


as rich and high a Sauce as all that will be, when 


done. For Example ; 


T des a large deep Stew-pan, half a Pound of 
Bacon, Fat and Lean together, cut the Fatand lay it 


Penny-worth of the coarfe lean Part of the Beef cut 


thin and well beat, lay a Layer of it all over, with 


 fome Carrot, then the Lean of the Bacon cut thin and 
_ jaid over that; then cut two Onions and ftrew over, ‘a. 
Bundle of fartet Herbs, four or five Blades of Mace, 
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fix or feven Cloves, aS poonful of whole Pepper, black 


and white together, half a Nutmeg beat, a Pigeon 
beat all to Pieces, lay that all over,’ half an ‘Ounce'of 


Truffles and Morels, then the'reft of your Beef, a | good 


_ Cruft of Bread toafted very brown and dry on both 
‘Sides: You may addan old Cock beat to Pieces ;'cover 
it clofe, and let it ftand over a flow Fire two or three’ 
| Minutes, then | iy im ee Water ‘enough: to fill the 


23 Baad AO 2 “Pan, 


ftew till it is as {trong as you want. it. 
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Pan, cover it clof,, and Jet it flew. till 3 it Is as. tich as 
you ‘would have it, and then ftrain off all that Sauce. 
Put all your. Ingredients together again, fill the Pan 
with boiling Water, put ina frefh Onic | a. , 
Mace, and a Piece of Carrot ; cover it clc “and let it 
‘his will be 
full.as good as the. Effence, of Ham oe all Sorts of — 
Fowls,.or indeed. moft Made-Dithes, mixed with a 
Glafs of Wine, and two or three Spoonfuls of Catch- 
up... When your, firft Gravy is cool, skim off all the 
Fat, and keep it for Ufe-—Tadrs falls far foort of 
the ‘Expence of a Leg of Vealand a Ham, and an- 
Jfwers ae, Purpofe you want. 


Af you go to Market, the Ingredients will not come 
to above half a Crown ; ; or, for, about Eighteen-pence 
you may make. as “much good Gravy as will fete 
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Take ewelva seated or pada eat Beef, 
which will be fix or feven Pounds, cutit all to Pieces, 
flour it well, take a’Quarter of a Pound of good Butter, 
put.itinto a little Pot or large deep! Stew-pan, and 
put in your Beef: Keep ftirring it, and when it begins _ 
to look a-little brown, ‘pour.in.a Pint-of boiling Wa- — 
ter. ftir it all together, put in a large, Onion,a Bundle of 
{weet Herbs, two or three Blades of Mace, five or fix 
Cloves, a Spoonful of whole; Pepper,.a Crutt-of Bread 
toafted,,.and a Piece, of Carrot; then.pour in four or 

ve Quarts of Water, ftir) all, together; cover clofe, 
and let.it ftew., till i itis, as tich as, you would: haye i it 5 
when enot agh,. ftrain. it off, ‘mix. with it two or éhrae! | 
: aa | Catchup, and half a Pint of white Wine 5 ; 
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Pp be RBA DER. 
then putall the Ingredients together again, “and put in 
‘two Quarts of boiling Water, cover it clofe, and let it 


boil till there 1 is about a Pint ; ftrain it off well, add it 
the. fir p and give it a Boil all together. This will 
make’ a er a deal of rich edod Gravy. 


You may ioe cut the Wine, according to what 


' ‘UE you want it for; fo that really one might bave 


a genteel Entertainment, for the Price the Sauce of 
‘one Difh comes to: But if Gentlemen will bave 


: - rench Cooks, they muuft pay for French Tricks. 


~A’Prenchman iz bis own Country, would drefi a 


ii ‘Vrs Dinner of twenty Difbes, and- all genteel and 


_ pretty, for the Expence he will put an Englith Lord 


to for drefing one Difh. But then there is the httle 
petty Profit. I have heard of a Cock that ufed fix 
Pounds of Butter to fry twelve Eggs; when every 
‘Body knows (that underftands Cooking) that half a 
Pound 1s full enough, or more than need be ufed: But 


then if would not’ be’French. ‘So much 1s the. blind 
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Polly of this Age, that’ they would rather be imposd on 


_ by-@ French Booby, than give Encouragement to a 
: goed Englith Cook ! Bs. 


ee doubt I fball not gain the finn of thofe Gentle- 
: However, let- that be as‘tt will, i. little COn- 


cerns me; but fhould I be fo bappy a as to gain the good 


Opinion of my own Sev, P defire no more ; that' will be 
@ full Recompence’ for all my T; rouble’: Ana 1 only’ beg 

the Favour of ¢ every ) Lally to read thy Book. throu, Bit 
before they cenfure me, and then I bee wel I 
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I Shall not take upon me to meddle in the Seect 4 
Way farther than two Receipts, which will be of Uje 


‘to the Publick in general : One 7s.sfor. 4g Bite of a 


Mad Dog; and the other, tf a. Man a uld be near 
where the Plague is, be fhall be in iy Danger ; 
which, if made Ufe of, would be found fi "Very an 
Service to thofe who go Abroad, ? 


Nor fhall I take upon me to pha” a Lady in ‘the 
Occonomy of her Family; Sor every Miftrefs does, or at 
leaft ought to know, what 73 moft proper to be done 
there; therefore I fall not fill my Book with a deal 
of Nonfenfe of that Kind, which I am very well af- 


 fured none will have Regard to. 


I have indeed given a of my .Difbes French 
Names to diftinguifh them, becaufe they are known by 
thofe Names: And where there is great Variety of 
Difbes, and a large Table to cover, fa there mujt be 
Variety of Names for them; and it matters not whe- 
ther they be called by a F rench, Dutch, or Englifh — 
Name, fo they are good, and done with as little Ex- 
pence as the Difh will ahow of. : 


. Nor Joall I take upon me to. dired a Lady bow to 
fet out her Table; for that would be impertinent, 


and leffening her “fudgment in the Occonomy of her 


Family, I hope fhe will here find every Thing 
_neceffary for her Cook, and her own ‘fudgment 
will tell her how they are. to be placed. Nor 
indeed do.I think it would be preity to fee a 
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fe Toatt Pigeons with a Farce | 
db. 
TSldeels Pigeons a Soleil . 89 
Pigeons in a Hole ee |: he 
Pigeons in Pimblico ib. 
To juge Pigeons Vn 
‘Toftew Pigeons _. 
To drefs a Calf’s Liver in a Cal * 
ai ib, 
-'To roaft a Calf’s Wien re 
| To 


; : To make Effence of Ham 
Ci ie Cullis for all Sorts of Ragoo 
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'To roaft Partridges 91 
To boil Partridges ib 


To drefs Partridges a la Braife 


92 

tridges Pains ib 

Ulants "003 

‘afant ib 

Yheafant a la Braife 

94 

-To boil a Pheafant rs ib 
at roaft Snipes or Woodcocks 


, ib 
Snipes i in a Surtout, or Woodcocks 


95 
To boil Snipes or'’Woodcocks 


To drefs Ortolans 06 
"To drefs Ruffs and Reiffs 


To drefs Larks ib 

, 'To drefs Plovers _ ib” 
To drefs Larks, Pear Fafhion 97 
hiom. “*Pioadrefs a Hate ib 
ib 


A jugged Hare 


ee CHAP. 1. 
io Reed this Chapier, and you will find hotp ise Ve a French 


PE UN) Pass. 
» . ) e ag. 
‘To fcarea Hare : 97 
To ftew a Hare 98 
A Hare Civet ib- 
Portuguefe Rabbits ib 
Rabbits Surprize ib 
To boil Rabbits 99 
To drefs Rabbits in. Cafferole 
: ib” 
Mutton Kebob’d 100 ° 


Ar Neck~of Mutton, called the 


Hafty Dith 


ib 
'To drefs a Lom: of Pork with “or 


‘Ons 


To make a Currey the India Way 
ib. 


b To boil the Rice 


ib- 
To makea Pellow the lade Way 
ib 


Another Way to make a-Pellow 
102 

To make Effence of Ham. ib 
Rules to be obferved in all Made- 
Dithes ib 


2 ar 2 


Cook’s Sauce is. 


jaa: | fae 
A ie T ‘HE French Way of dréfiing. 


Partridges 103 


104 


ar ib 
A Cullis for all Sts of Butcher’s 


Meat ey ib 


pag. p si, 
Cullis the Italian Way 10 
Cullis of Crawfith 7 
A white Cullis 106 


Sauce for a Brace of Partridges, 


Pheafants, or any Thing *oR } 
elias ib 
CHAP. 


ey) a %& bi Mis. ie. 
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To make a Number of pretty little Difhes fit for a Sepa 
 Side-Difb, and little Corner-Difbes for a *¢ Table ; 


and ihe reft you have in the Coaper for Lent 


pag. ‘ pag. 
OG’s Ears forced 107 ‘To force Cucumbers 113 
To force Cocks-Combs ib  Fry’d Saufages ib 
To Beitiorve Cocks-Combs ib Collop and Eges ib 
To 5 ea or pickle Pigs Feetand ‘To arela cold Fowl or. Pigeon 
Rar 108 rin: 
To pickle Ox-palates ib. To mince >iVeal Sab’ 
Toftew Cucumbers 109 To fry cold Veal ib 
To Ragoo Cucumbers: ib’ To tofs up cold Veal white — ib “ 
A Fricafey of Kidney Beans ib © To hath cold Mutton Tic. aie 
To drefs Windfor Beans ib To hafh Mutton: like agent 7. 
‘To make Jumballs ib : ib | ‘ 
To make a Ragoo of Onions 110 To make Collops of cold Beef 
A Ragoo of Oytters ib ay oN. 
A Ragoo of Afparagus ib ‘To make a Florendine of Veal ae He i 
A Ragoo of Livers 111 re Ae ay} 
To Ragoo Cauliflowers ib ‘To make Salamongundy 116 
Stewed Peas and Lettuce ib Another Way ib 
Cod-Sounds broiled with Gravy A third Salamongundy 117 
~. 112. To make little Patties eS 
A forced Cabbage ib Petit Patties for garnifhing of 
Stewed red Cabbage ib. . Difhes ib 
Savoys forced and ftewed 113. Ox Palate baked 118 
Oh; Dreffing Fifb. As 
nee A 
y pag. pag. f 
‘I S H “Sauce with yr! To lt Oyfter Sauce lIg_ 
118 ‘To make Anchovy Sauce ib 
‘To make Shrimp Sauce 119 To drefs a Brace of Carp ib 
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i Of Soops one Brotbs. 
tes i 

Lila pag. e pag. 

Mi. | ‘O maf? ftrong Broth for A Crawfith Soop 123 

n't Sodty. ar Gravy 120 A good Gravy Soop ib 
| Gravy for w Ye Sauce _ 121 A green Peas Soop 124. . 
Gravy for Tubxey, ey, or A white Peas Soop ‘1 . 

g00 Another Way to make it ae 

decry for a Fowl, “when fou A Chefnut Soop ib 
~ have no Meat nor "Gravy rc: To make Mutton Broth 126 © 

Beef Broth ib 


} To make: Mutton or Veal Gray 


122 
‘To make ftrong Fith Gravy 

To ake Gece lg ge for 
_ Chrif ib 
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x Oat Pudding to bake 


| Fo make -a Calf’s Foot Pudding 
o make a Pith Pudding ib 
QO make. a Marrow Pudding 
ne 131 
oe boiled fweet Pudding : 
A boiled Plumb Pudding 


CHAP. VIL 
OF cee te. | : 


To make Scotch Barley aio 


To make Hodge-Podge tt i 
To make Pocket Soop ib eh 
To make Portable Soop: ‘123° 


Rules to be obferved in making 
Soops or Broths 129 


ay 
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A Yorkthire Padding I a 
A Steak Pudding 
A Vermicella Pudding with Mar. 
. row ib 
Sweet Dumplings 133 
An Oxford Pudding ib 


Rules to be obferved in , making 
Hhasiaiisien. &e. 


ee 
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Peas Soop. 146 © 

_A green Peas Soop 147 
Another green Peas Soop ib 
Soop Meager ib 


t “Me ep ae ¢ oo a Table at cies oth cr Times” 


oie: Mee 
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To make an Onion Hera 148 

To make an Eel Soop ib 

To make a Crawfith Soop »+ ib 

To make Muffel Soop ‘ 149 “i 
a 


Bid thes, 
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~ Of Pies. 
a 4 pas. 
O make a very fine Sas os A Goofe » Pye ae : i 
Lamb or Veal. Pye © .134 To make a Venify{ Pafty ib 
To make a pretty {weet Lamb or +A Calf’s Head Pyf- ~ WAI 
Veal Pye: : \o8%b | To make a Tort 142 
A favory Veal Pye cota ata - o minke Mince as the beft Way 
To make a favoury Lamb: or Veal | | ait eeh ib 
’ - Pye mats alors a Moy 143 
To male a Calf’s Foot Finer ib »'To make Orange or Lemon Tarts 
To make an Olive Pye ib ib 
To feafon an Ege Pye 436 © To make: different Sorts of Tarts 43 
To make a Mutton Pye ib iit tt OR A A 
A Beef Steak Pye “ab Pafte for Tarts hci maret Ls Bao 
A Ham Pye ib Another Pafte for T arts teas), 
To make a Pigeon Pye 137 Puff-patte Wei 
"To make a Giblet Pye ib A good Cruft for pets Pies) . S ae om 
- ‘To make a Duck Pye ib A ftanding Cruft for sent Phos. 
A Chicken Pye . 138 Ss ib. 
A Chefhire Pork Pye ib Acold Crut “abs 
A Devonfhire Squab Pye ib A Dripping Craft ib: 
An Ox-Cheek Pye 4390, .A Cruit for Cuftards .;),.2:)07) fab: 
_A Shropfhire Pye ib » Pafte for Crackling Croft 146° 
A Yorkthire Chriftmas Pye ib *, | feb dioe dh 
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To make a Scate.or Thornback 


_» Soop | ‘Lwik &go 
‘To make an ‘Oyfter Soop ib 
‘To make an Almond Soop: ib 
‘To make Rice Soop | ror 
To make a Barley Soop ib 
‘To make Pirnip Soop | ib 
To make af 38 Soop 152 
To make Peas Porridge ib 
“To make a White Pot ea 
“To make a Rice White Pot ib 
‘To make Rice Milk Shrek: 6 
‘To makean Orange Fool tb 
'To make a Weftminfter Fool — ib 
‘To makea Goofeberry Fool ib 
‘To make Furmity 154 
To make. Plumb-Porridge, or 

Barley Gruel | ib 

- Butter’d Wheat ib 

’ Plumb Gruel ib 
A Flour Hafty-Pudding ib 
' An Oatmeal Hafty-Pudding 155 
“An exeellent Sack Poffet ib 
* Another Sack Poffet ib 
A fine Hatty -Pudding rsh ab 
Tomake Hafty-Fritters 156 
‘Fine Fritters ib 
Another Way ib 

- Apple Fritters ib 
Curd Fritters 15 
_ Fritters Royal i 

a _ Skirret Fritters ib 
~ White Fritters mite ib 
Water Fritters 158 

_ Syringed Fritters ib 
‘Vine Leaves Fritters : ib 
Clary Fritters 159. 
Apple Frazes ib 
Almond Fraze ib 
Pancakes ib 

Fine Pancakes 160 

“A> fecond Sort of fine Pancakes 

act Bn ib 
“ie ard Sort. ¥ ib 


a fourth Sort, call’d a rn of 
ae | ib 


Gis 


| pag. 
Rice Pancakes 161 
To make a Pupton of Apples ib 
To make black Caps. cb 
To bake Apples whole ib 
To ftew Pears Pa ib 
To ftew Pears in a Sauce-pan 162 
To ftew Pears purple 2) chi 
To itew Pippins whole ib 
A pretty Made-Difh.  ~ ib 
To make Kickfhaws . 163 


Pain Perdu, ‘or Cream Toafts|. ib | 
Salamongundy for a Maddie ih 


at Supper f i) ib 
To make a 'T anfey | 164 
Another Way pee ae. aD 
To make Hedge-Hog As ib 
Another Way 165 
'To make pretty Almond Puddings 
166 
To make fry’d Toafts ib 
To ftew a Brace of Carp -ib 
To fry Carp 167 
To bake Carp ib 
To fry Tench etre 268 
To roaft a Cod’s Head ib 
To boila Cod’s Head 169 
To ftew Cod ib 
To fricafey Cod eG) 
'To bake a Cod’s Head ib 
To boil Shrimps, Cod, Salmon, 
Whiting, or Haddocks 171 
Or Oyfter-Sauce made thus ib 
To drefs little Fith ib 
To broil Mackrel. 172 
To broil Weavers ib 
To boil Turbutt bert ab 
-To bake Turbutt est ib 
To drefs a Jole of pickled Salmon 
I 
‘To broil Salmon Fe 
Baked Salmon” ib 
To broil Mackrelwhole. a7 
To broil Hever Ay 
To fr y Herrings 


tb 
To drefs Herrings and Cabbage 
; ib 


To 


Paes 
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'To make Water-Sokey os WL) 
To ftew Eels ib 
To ftew Eels with Broth ~~ ab 
To drefs a Pike ib 
To broil Haddocks, when they are 
in high Seafon PONTE 9G 
To broil Cod-Sounds ib 
To fricafey Cod-Sounds ity 18 
To drefs Salmon au Court- oar 
Todrefs’Salmon a la Braife - "e 
Salmon in Cafes 178 
To drefs Flat-Fith ib 
To drefs Salt-Fith ib 
To drefs Lampreys 179 
To fry Lampreys ib 
To pitchcock Eels ib 
To fry Eels ib 
To broil Eels ib 
To farce Eels with White Sauce 
189 

To drefs Rais with Brown Sauce 
| ib 


| 'To roaft a Piece of frefh Sturgeon 
ib 


1 
To roaft a Fillet or Collar of Stur- 


geon 181 
To boil Sturgeon ib 
To “crimp Cod the Dutch Way 

'182 
Tocrimp Scate ib 
To fricafey Scate or Thornback 

White | ib 
To fricafey it Brown ib 
To fricafey Soals White 10783 
To fricafey Soals Brown == ib 
To boil Soals 184: 


To make a Collarof Fifh in Ragoo, 

to look like a Breaft of Veal col- 
_ lared ib 
To butter Crabs or Lobfters 185 
To butter Lobfters another Way 


ib 

To thai Lobtters ib 

To make a fine Dith of sini, 
18 
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To drefs.a Crab 186 
To ftew Prawns, Shrimps, or Craw- 


fith ib 
To make Collops of Oyfters 
| ‘ib 

To flew Muffels "48 


7 
Another Way to Steyr Muffels 
a ib 


A. third Way ty drefs Muffels 


ib 

-'To ftew Scollops Pee Ab 

‘To ragoo Oyfters 183 

To ragoo Endive ib 
To ragoo French Beans 


To fricafey Skirrets ; > 2 


Chardoons  fry’d and buttered’ 

. Sele) 
Chardoons a la F ramage 1b 
To makea Scotch Rabbit ° ib 


To make a Welch Rabbit ib 


To make an _ Englifh Rabbit : ae 
Pigalle oe 


Or doit thus ee ce 
Sorrel with: Eggs 9 0) Ig | 
A Fricafey of Artichoke-Bottoms 


ib 
To fry Artichokes ib 
A White Fricafey of miemiehag 

oa 

To make buttered Loaves ib 
Brockely and Eggs 192 
Afparagus and Eggs ib — 
Brockely in Sallad. ib 
To make Potatoe Cakes ib 


A Pudding made thus 19 
‘Io make Potatdes like a Collar of) 


Veal or Mutton ib 
To broil Potatoes aa 
To fry Potatoes ib 
Mathed Potatoes ib a 
To grill Shrimps 1b. 
Buttered Shrimps 194. 
To drefs Spinach ib 
Stewed Spinach and Eggs ib 


a2 To 


Ln 
To make good Brown bee: ae 


G- Ooh. T 
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| To boil Spinach, when’ youhave: 


no room on the Fi ire, to do by it- 


“Beil fe 


$04 
Aparagus. forced i ins French Rolls 
195 
"Be make Oyfter Ieatiics . fe 

i 
ib 
To fly Cucum ers ib 
“Fo ragoo French Beans - 196 
A Ragoo of Beans, with aF os 

i 
Or this Way, Beans ragoo’d with a 
~~ Cabbage 197 
Beans ragoo’d with Parfnips ib 
Beans ragoo’d with Potatoes ib 
Toragoo Sellery: 198 

To ragoo Mufhrooms i 
A pretty Dith of Eggs ib 
| Egesa la Tripe 199 
. A’Fricafey of Eggs ib 
A Ragoo of Eggs ib 
-- "Po broil Eggs 200 
To drefs Eggs with Bread ib 
To farce Eggs ib 
Eges with Lettuce » ab 
‘To fry Eggs as round as Balls 


201 


To make an Egg as big a as ‘Twenty 


= 


ib 


; To make a grand Dihh of Eggs 
ib 
| To Feahis 2 pretty Dith of Whites 


of Eggs 202 
‘To drefs Beans in Ragoo ib 
~* An Amulet of Beans. 2:03 
‘To make a Bean:'Tanfey. ib 
To make a Water Tanfey rv iky 

- Peas Francoife “4b 
. Green Peas with Cream 204 
A Farce Meagre Cabbage’ ib 
To farce Cucumbers 205 
To ftew. Cucumbers ib 
-Fry’d Sellery ib 
. Sellery with Cream 206 
Caulifiowers fry’d “ib 


We 
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To make an) Oatmeal Padding’ 


206 — 
To make a Potatoe Pudding .. ib 
To make a fecond Potatoe Pudding 
207 
To make a third Sort of Potatoe 
Pudding |. ib: 


To make an Orange Pudding | ib 
To make a fecond Sort of Orange 
Pudding 


ib 
To make a third Orange, Pudding 


208 
To make a fourth Orange Radding | 


To make a Lemon Pudding 


_ To make an Almond Pudding ib 


To boil an Almond Padding 

. 209 
To make a Sagoe Pudding ib 
To make aMillet Pudding. ab 
To make a Carrot Pudding 1b 
A fecond Carrot Pudding ry ZO 
To make a Cowllip f Pudding ib 


To make a Quince, Apricot or 
White Pear -plumb Pudding | 


ib 
To fake a Pearl Barley Pudding 


ib 
me Yo) re a French Barley. Pudding 


ZI 
To make an Apple Pudding ib 
To makean Italian Pudding eh Ae 
To make a Rice Pudding 
A fecond Rice Pudding 22 
A third Rice Pudding» ab 
To boil a Cuftard Pudding. ib 
‘To make a Flour Pudding» |...” ib 
To make Batter Pudding . 213 
To make a, Batter. Pudding .with- 
out Eges ab 
To make a Gratetal Pudding ib 
A Bread Pudding ib 


To make a ae ‘Bread Pudding 


| 204 
" To sialge an ordinary Bread Pud- 


ing ae |: 
‘erLo 
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To make a baked Bread Pudding 

214. 
To make a boiled Loaf 21 5 


To make a Chefnut Pudding 
To make a fine plain baked Polding 


To make a pretty little cheefe- -curd 


Pudding ib 
To make an Apricot Pudding 
216 

Tomake the Ipf{wich Almond Pud- 
ding . ib 
To make a Vermicella Pudding 
| ib 


Puddings for little Difhes 217 
To make a Sweet-meat Pudding 

. ib 
‘To make a - fine plain cere 


a) 0 make-a Ratafia Padding 
21 8 

To make a Biéad and Butter Pud- 
din: ib 


| § 

To make a boiled Rice aia 

To make a chéap Rice> Padding 
ib 

To make a cheap plain Rice ie 


ding 219 
To make a cheap baked Rice Pud- 
ding ib 
-'To make a Spinach Pudding 1b 
To make a ‘Quaking Pudding 


"To make a Cream Pudding 220 
To make a Pruen Pudding ib 


To make a Spoonful Pudding ib 


To make an Apple Pudding ib 


ER s 


pag. 

Another Way to make hard Dump- 
lings oh a 
To make Apple Dumplings: 222 
Another Way to make Apple 
Dumplings ib 
To makea Cheefe-curd Florendine 
ib 

365 or Apples 


seed 


th Dietretidiste of 0; ; 


To make an nied hoke Pye iB 
To make a fweet Ego Pye ib 
To make a Potatoe Pye 
To make an Onion Pye ib 


To make an Orangeado. Pye 

~oib 
To make a Skirrit Pye ib 
‘To make an Apple Pye 235 
To make a Cherry Pye ib 
To make a Salt-Fith Pye ib 
To make a Carp Pye. 226 
To make a Soal Pye sib 
To make an Eel Pye 229 
To make a Flounder Pye vib 
To make aHerring Pye. ib 
To make a Salmon Pye “ib 
To make aLobiter Pye 228 
To make a Muffel Pye bm as 
To make Lent Mince Pies ib 
To collar Salmon | i aT 
To collar Eels 229 


To pickle or bake Herrings ib 
To pickleor bake Mackrel, to ae 
all the Year 


ib To foufe Mackrel ne 
To pota Lobfter | ib 
To pot Eels 231 
To pot Lampreys 6 ’ibe 
To pot Chars 3 ib: 
To pota Pike . ib: 


To make Yeaft Dumplings 221 
To make Norfolk Dumplings 
ib 


To make hard Dumplings ib 


a3 


To pot Salmon 232 
Another Way to pot Salmon 1b 
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CH A PX. 
Direéttions for the Sick. 
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O malX\ .Mutton Broth 

) 733 
To Pick a Scraig of Veal ib 


To make Beef or Mutton Broth for 
- very weak People, who take but 


~. * little Nourithment ib 
~’ "To. make Beef Drink, which is 
ordered for weak People 234 
~ ©'To make Pork Broth ib 
~. 'To boil a Chicken 5; ib 
_ - To boil Pigeons 235 


To boil a Patridge, or any other 
Wild Fowl ib 

T o boil a Plaife or Flounder ib 
- "To mince Veal, or Chicken for the 


Paes 

O make Catchup to keep 
twenty Years 240 

To make Fifh-Sauce to keep the 
whole Year 


ZA1 


Bi Was, 
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To make Panado 237 
To boil Sego | Yeh 
To boil Salup ib 
To make Ifinglafs Jelly 238 
To make the Peétoral Danke 
ib 


To make Buttered Water, or what 
_ the Germans call Egg Soop, and 
are very fond of it for Supper. 

You have it in the Chapter for 
Lent | ib 
To\ make Seed Water ib 


To make Bread Soop for the Sick © 


ib 
To make artificial Affes Milk 239 


Sick or Weak People ib. Cows Milk next to Affes Milk done 
To pull a Chicken for the Sick thus ib 
236 To makea Drink le) 
To make Chickerf’Broth ib ‘Tomake Barley Water _ ab’ 
To make Chicken Water ib To make Sage Drink ab 
-. Tomake White Caudle ib To make it for a Child - ib 
To make Brown Caudle 237 Liquor for a Child that has the 
'Tomake Water Gruel ib  'Thrufh | 240 
To boil Comfery Roots “ib 

CoktoA P.gsdXT. & | 
For Captains of Ships. Ae 


i EOS ned ikpape 
To pot Dripping, to fry Fith, Meat, . 


- Fritters, &c. 241 
o pickle Mufhrooms for the Sea 
ib 

Te 


t 
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To make Mufhroom Powder 
242 


To keep Mufhrooms without Pickle | 


ib 
To keep Artichoke Bottoms Pay 
1 


To fry Artichoke Bottoms ib 
To ragoo Artichoke Bottoms... ib 
'To fricafey Artichoke Bottoms 


Bi Ne Bydy 

Pes? 
To make a Rice Pudding =. 244 - 
To make.a Sewet Pudding ..245 


A Liver Pudding boiled ~~ ib 
To make an Oatmeal. Pudding 


1b 
To bake an Oatercal Puddirg. ib 
A Rice Pudding baked ‘Ib 
To make a Peas Pug Ho 246 
To make a Hai? co of French 


. 


24.35) ,.0 Beans t+ 4 ib 
To drefs Fith : ib Tomakea FowkPy e ib 
To bake Fith . -. ib. To make a Chethire Pork Pye for 
'To make a Gravy Soop ib Sea 247 
To make Peas Soop ib. To make Sea Venifon eS 
To make Pork Pudding, or Beef, To make Dumplings when you 
S&C. ; 244 have White Bread 248 
Oa APP ATL. 
Of Hogs Puddings, Saufages, &c. 
er page 
O make Almon ca Hoes Bud. To make Black Paddings 249 
dings 248 ‘To make fine Saufages 250 
‘Another Way 4 To make common  Saulages 
A third Way | pA: Ia 
To make Hogs Epadings with Coe To . make Bolognia . Saufages 
rants ib ib 
CHA He* XT, 
To pot and make Hams, Bc. 4 
pag. ag. 
O pot Pigeons, or Fowls A ine Way to pot a rohit | 
| am ie tk gan 
To pot a cold ae ‘Beef, or To pot Beef tive Venifon .. _ 3 ei 
-Venifon 252 'To pot Chefhire Cheefe 254: 
To pot Venifon Paes To collar a Breaft of Veal, ora 
To por pees , Pig Pied PETS 1°) 
SO IdPermcoidic 3 vr Wt cw 54. segenrte iia shots f 
“ 3 ga Ae ‘ ae 


Recare 
ee, 


To collak Beef 3 254. 


Another Way to feafon a 1 Collar aE 
* Beef 2 58 
“Tocollar Salmon i 
‘To make Dutch Beef “ab 
"To make Sham’ Brawn 256 
To foufe ¢/Turkey, in imitation of 
“Sturgeon ib 


i 
To pickle hs : ib 
‘A Pickle for P tk, which is to be 
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eat foon 257 
To make Veal Hams ib 
To make Beef Hams ib 
To make Mutton Hams 2 58 
Too make Pork Hams ib 


To make Bacon 259 
To fave potted Birds, that sh BepiA to 

be bad ib 
To pickle Mackrel, bit Caveach 


ib 


CHAP. XIV. 
Of Pickling. 
ak aa 2S aR pon 
“SO pickle Walnuts. Green To pickle Red Currants a A 
260 Topickle Fennel. i 
To pickle Walnuts White © ib ‘To pickle Grapes _ ib’ 
'To pickle Walnuts Black 261 ‘To pickle Barberries 268 
To pickle Gerkins 262 ‘To pickle Red Cabbage - ib 
| To picklelarge Cucumbers inSlices To pickle Golden Pippins ib 
oy Gb To pickle Stertion Buds and 
To pickle Afparagus 263 Limes; you prick them off the 
To pickle Peaches — ib Lime Trees in the Summer 
To pickle Radifh Pods 264 266 
‘To pickle French Beans ib To pickle Oyfters, Cockles and 
- "To pickle Caulifowets ~ 9 MY ib Maffels ib 
- ‘To pickle Beat-Root «~ 265 Topickle young Suclens or young 
To pickle White Plumbs ib aa before the Leay res are 
; To ‘pickle Nectarines and Apricots har ib 
ib To patie Artichoke - Bottoins 
: To: pickle Onions | ib sata 
"Yo pickle Lemons 266 To pickle Samphire 
_ "Fepickle Mufhrooms White ib pier Roots 3 in Imitation of Bambo. 
| To rasa: Pickle for Maufhrooms metas 
ab Riles to be obferved in ee 4 
Te pid Gocinies e0p labia: «2 0 
3 CHAP 


To make a pretty Cake ib 
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 \Of making Cakes, &c. Aa ; 
! pag: : RS: 
O makea rich Cake’..271 ‘To make Ginger-bread 274, 
& © To ice a great Cake... 272 Tomake little fine Cakes ” 278 
‘To make a Pound Cake ‘ib Another Sort of littleCakes — ib 
"'To make a cheap Seed Cake: . ib To make Drop Bifcuits ai ib 
To make a Butter Cake ib To make common B {cuits ib 
_ 'To make Ginger-bread Cakes 273 'To make French Bidcuits 276 
To make a fine Seed or naa To.make Mackeroons - ib 
Cake To make Shrewsbury Cakes ib 
To make a rich Seed Cake, called ‘To make Madling Cakes ib 
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Of Roastine, Bornine, &c. 


TY AAT profefs’d Cooks will find fault with touching upon | 
-a Branch of Cookery which they never thought: worth 
their Notice, is what I expect: However, this I know, 
it is the moft neceflary Part’ of it; and few Servants there are, 
that know-how to Roaft and Boil to Perfection. 

I don’t pretend to teach profefs’d Cooks, but my Defign is to 
inftru& the Ignorant and Unlearned (which will likewife be of 
great Ufe in ail private Families) and in fo plain and full a Man-. 
ner, that the moft*illiterate and ignorant Perfon, who can but 
read, will know how to do every Thing in Cookery well. - 

I fhall firft begin with Roaft and Boil’d of all Sorts, and muft 
-defire the Cook to order her Fire according to what fhe is to _. 
drefS ; if any Thing very little or thin, then a pretty little brifk . 
Fire, that it may be done quick and nice; if a very large Joint, 
‘then be fure a good Fire be laid to cake. Let it be clear at the. 

_. Bottom ; and when your Meat is Half done, move the’] ripping 
Pan and Spit a little from the Fire, and ftir up a good brifk Fire's 
4 ei th & 2B |  Sepapdor 
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for according to the Goodnefs of your Fire, your Meat will be 
done fooner or later, 
BEE F. 
If Beef, be fure to paper the/Top, and bafte it well all the 
Time it is roafting, and throw a Handful of Salt on it. When 
you,fee the Smoke draw to the Fire, it is near enough; then take 
off the Papeis bafte it'well, and drudge it with a little Flour to 
make a fine Htoth. ~ Never falt your roaft Meat before you lay it 
to the Fire, for that draws out all the Gravy. If you would keep 
ita few Days before you drefs it, dry it very well with a clean: 
Cloth, then flour it all over, and hang it where the Air will come 
to it; but be fure always to mind that there is no damp Place 
about it, if there is, you muft dry it well with aCloth. Take up 
your Meat, and gariifh your Difh with nothing but Horfe- 
raddifh. : ; 
MUTTON and LAMB. 
AS to roafting of Mutton; the Loin, the Saddle of Mutton 
(which is the two Loins) and the Chine (which is the two 
' Necks) muft be done as the Beef above. But all other Sorts of 
Mutton and Lamb mutft be roafted with a quick.clear Fire, and 
without Paper; bafte it when you lay it down, and juft before you 
take it up, drudge it with a little Flour; but be fure not to 
ufe too much, for that takes away all the fine Tafte of the Meat. 
_ Some chufe to {kin a Loin of Mutton, and roaft it Brown without 
Paper: But that you’ may do juft as you pleafe, but be fure always 
to take the Skin off a Breaft of Mutton. | . 
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. AS ‘to Veal, you muft be careful to roaft it of a fine Brown ; if 
“~~ a large Joint, avery good Fire; if a fmall Joint, a pretty lit+ 
tle brifk Fire; if a Fillet or Loin,. be fure to paper the Fat, that 
you lofe as little of that as poffible.. Lay it fome Diftance from 
the Fire till it is foaked, then lay it near the Fire. When you 
_ Jay it down, bafte it well with good Butter; and when it is near 
enough, bafte it again, and drudge it with a little Flour. The 
‘Breait you muft roaft with the Caul on till it is enough ; and 
skewer the Sweetbread on the Back-fide of the Breaft. When it 
is nigh enough, take off the Caul, bafte it, and drudge it with a 


‘little Flour, ~~ : OS. 
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then fend it to Table, 


made Plain and Eajy. | | 
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| PO ARK, 

Pp ORK mutt be well done, or it is apt to Surfeit. When you 

roaft a Loin, take a fharp Penknife and cut the Skin acrofss 
to make the Crackling eat the better. “Che Chine you muft not 
cut at.all. The belt Way to. roaft a Leg, is firft to ,parboil it, 
then skin it and roaft it; bafte it with Butter, then take a little 
Sage, fhred it fine, a little Pepper and Salt, a little Nutmeg, and 
a few Crumbs of Bread; throw thefe over it all the Time it is 
roafting, then have a little Drawn Gravy to put in the Difh with 
the Crumbs that drop from it. Some love the Knuckle fluffed 
with Onion and Sage fhred fmall, with a little Pepper and Salt, 
Gravy and Apple-Sauce to it. ‘This they call a Mock-Goofe. 
The Spring, or Hand of Pork, if very young, roafted like a Pig, 
eats very well, otherwife it'is better boiled. “The Sparerib fhould 


_ be bafted with alittle Bit of Butter, a very little Duft of Flour, 


and fome:Sage fhred fmall: But we never make any Sauce to it 
but Apple-Sauce.. The beft Way to drefs Pork Griskins is to 
roaft them, bafte them with a little Butter and Crumbs of Bread, 
Sage, anda little Pepper and Salt. Few eat any Thing with thefe 


but Muftard. 


To Roaft a Pig: 


S PIT your Pig and lay it to the Fire, which muft be a very 
good one at each End, or hang a flat Iron in the Middle of the 
Grate. Before you lay your Pig down, take a little Sage fhred fmall, * 
a Piece of Butter as big as a Walnut, and a little Pepper and Salt 5 
ut them into the Pig and few it up with coarfe Thread, then flour - 
it all over very well, and keep flouting it till the Eyes drop out, or 
you find the Crackling hard. Be fure to fave all the Gravy that 
comes out of it, which you muft do by fetting Bafons or Pans under 
the Pig in the Dripping-pan, as foon as you find the Gravy begin 
to run. - When the Pig is enough, ftir the Fire up brisk ;, take a 


_ €oarfe Cloth, with about a Quarter of a Pound of Butter in it, and 


rub the Pig all over till the Crackling is quite crifp, and then take 
it up. Lay it in your Difh, and with a fharp Knife cut off the 
Head, ‘and then cut the Pig in two, before you draw out the Spit. 
Cut the Ears off the Head and lay at each End, and cut the Under- 
Jaw in two and lay on each Side: Melt fome good Butter, take the 
Gravy you faved and put into it, boil it, and pour it into the Dith 
with the Brains bruifed fine, and the Sage mixed all together, and — 
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Different Sorts of Sauce for a Pig. 


Now you are to obferve there are feveral Ways of making Sauce 

for a Pig. Some don’t love any Sage in the Pig, only a Cruft 
of Bréad; but then you fhould have a little dried Sage rubbed and 
mixed with the Gravy and Butter. Some love Bread-Sauce in a 
Bafon; nfade thus: ‘Take a Pint of Water, put in a good Piece of » 
Crumb of Bread, a Blade of Mace, and alittle Whole Pepper ;_ boil 
it for about fivdor fix Minutes, and then pour the Water off: Take 
out the Spice, and beat up the Bread with a good Piece of Butter. 
Some love a few Currants boiled in it, a Glafs of Wine, anda little 
Sugar;. but that you muft do juft as you like it. Others take 
Half a Pint of good Beef Gravy, and the Gravy which comes out 
of the Pig, with a Piece of Butter rolled in Flour, two Spoonfuls of 
Catchup, and boil them altogether; then take the Brains of the 
Pig and bruife them fine, with two Eggs boiled hard and chopped : 
Put all thefe together, with the Sage in the Pig, and pour into your 
Dith. Itis a very good Sauce. When you have not Gravy enough 
comes out of your Pig with the Butter for Sauce, take about Half 
a Pint of Veal,Gravy and add to it: Or ftew the Petty-Toes, and 
take as much of that Liquor as will do for Sauce, mixed with the 
other. 

To Roaft the Hind-Quarter of a Pig, Lamb Fafbion. 

. At the Time of the Year when Houfe-Lamb is very dear, take 
_. .* * the Hind-Quarter of a large Pig; take off the Skin and roaft 
‘jt, and it will cat like Lamb with Mint Sauce, or with a Sallad, or 
SevilleOrange. Half an Hour will roaft it. . ; 


Bei iits sous ct os Bake a Pig. 

] F you fhould be in a Place where you, cannot roaft a Pig, lay it 
* in a Dith, flour it all over very well, and rub itiover with But- 
ter: Butter the Difh you lay it in, and put it intoan Oven. When . 

it is enough, draw it out of the Oven’s Mouth, and rub it over with, 

a buttery Cloth; then put it into the Oven again tillit isdry, take 

it out, and Jay it in a Difh; cut it up, take a little Veal Gravy, 
and take off the Fat in the Dith it was bak’d in, and there will be 

. fome good Gravy at the Bottom; put that to it, with a little Piece 
of Butter rolled in Flour; boil it up, and put it into the Difh with 
the Brains and Sage in the Belly. Some love.a-Pig brought. whole 
- to Table, then you are only to put what Sauce you like into the 
ig Be ae © 


Dith. 


matte’ Plain and- Bajy. 3 
To melt Butter. 


if N Prasielea of Butter you muft be very careful ; let your Sauces : 


pan be well tinn’d, take a Spoonful of cold Water, a little Duft 
of Flour, and your Butter cut to Pieces: Be fure to keep fhaking 
your Pan one Way, for fear it fhould oil; when it is all melted, 
let it boil, and it will be fmooth and fine. A Silver Pan is beft, 
if you have one. ‘)@ 


To Roaft Geefe, Turkies, (Fe. 
WHE N- you roaft a Goofe, Turky, or Fovwls at any. Sort, 


take care to finge them with'a Piece of white Paper, and 
bafte them with a Piece of Butter ; drudge them» with a’ little 
Flour, and when the Smoke begins to draw tothe Fire, and they 
look plump, bafte them again, and drudge them with a little 
3 Jour, and take them up. 


Sauce for a Goofe. 


| ee a Gook make a little good Gravy, and put it into a Bafon 
By itfelf, and fome ‘Apple-Sauce i in another. ‘yg 


Sauce fora Turky, 


Fo R a Turky good Gravy in the Dith, and either Bread c i oie 


Onion Sauce in a Bafon, — 


Sauce for Fowls. 


T O Fowls you fhould put good Gravy’in the Dith, and either | 


Bread or Ege Sauce in a Bafon. 


Sauce for Ducks. 


Fo Ducks a little Ger in the Dit, and Onion in a on, 
if liked. 


Sauce for Pheafants and Partridges. 


a 


oe EASANT S and Partridges thould have ath in the ; 


Difh,- and Bread Sauce in a Cup. 


Sauce for Larks. 


L A R K S; poate them, and for Sauce have Crumbs of Bread ; 
done thus : Take a Sauce-pan or Stew-pan and fome Butter ; 


when melted, have a good iis of Crumb of Bread, and rub it. 
3 oe 
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in aclean Cloth to Crumbs, then throw it into your Pan; keep 
ftirring them about till they are Brown, then throw therh into a 


Sieve to drain, and Jay them round your Larks. f 


| To Roaft Woodcocks and Snipes. 

P U'E them on a little Spit ; take a Round of a Three-penny. 
Loaf: and toaft it Brown, then lay it ina Dith under the Birds, 

bafte themGwith a little Butter, and let the Trale drop on the Toaft. 
‘When they are roafted put the Toaft in the Difh, lay the Wood-_ 

_ cockson it, ang have about a Quarter of a Pint of Gravy ; pour it 
~. into a Difh, and fet it over a Lamp or Chaffing-difh for three 
-.° ‘Minutes, and fend them to Table. You are to obferve, we never - 
» take any Thing out of a Woodcock or Snipe. 


Fie aN Pi To Roaft a Pigeon. 

AKE fome Parfley fhred fine, a Piece of Butter as big as a 

Walnut, a little Pepper and Salt; tie the Neck-End tight; tie 

a String round the Legs and Rump, and faften the other End to the 

"Top of the Chimney-piece.' Bafte them with Butter, and when 

they are enough lay them in the Difh, and they will fwim with 

Gravy. You may put them ona little fmall Spit, and then tie both 
Ends clofe. 


3 To Broil a Pigeon. — ; 
ie W HEN you broil them, do them in the fame Manner, and 


take care your Fire is very clear, aud fet your Gridiron 

high, that they ee not burn, and have a little melted Butter in 
aCup. You may fplit them, and broil them with a little Pepper 
and Salt; and you may roaft them only with a little Parfley and 

- Butter in a Dish. ) | : 


Direétions for Geefe and Ducks. 


AS to Geefe and Ducks, you fhould have fome Sage fhred fine, 
and a little Pepper and Salt, and put them into the Belly; but 
never put any Thing into Wild Ducks. ad | 


To Roaft a Hare. 
“AK E your Hare when it is cas’d, and make a Pudding ;_ take 

a Quarter of a Pound of Suet, and as much’ Crumbs of 
Bread, a little Parfley fhred fine, and about as much Thyme as 
will lic on a Six-pence, when fhred; an Anchovy fhred fmall, a 
: | ye very 
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very little Pepper and Salt, fome Nutmeg, two Eggs, and a 
little Lemon-peel. Mix all thefe together, and put it into the Hare. 
Sew up the Belly, {pit it, and lay it to the Fire, which muft be a 
good one. Your Dripping-pan muft be very clean and nice. Put 
two Quarts of Milk and Half a Pound of Butter into the Pan ; 
keep bafting it all the while it is roafting, with the Butter and 
Milk, till the Whole is ufed, and your Hare will be enough. You 
may mix the Liver in the Pudding, if you like it. Youmuft firft 
parboil it, and then chop it fine. . 


Different Sorts of Sauce for a Hare. 


PT AKE for Sauce, a Pint of Cream and Half a Pound of frefh 

Butter ; put them in a Sauce-pan, and keep ftirring it with a 
Spoon till all the Butter is melted, and the Sauce is thick; then 
take up the Hare, and pour the Sauce into the Dith. Another 
Way to make Sauce fora Hare, is to make good Gravy, thicken’d 
with a little Piece of Butter rolled in Flour, and pour it into your 
Difh. You may leave the Butter out, if you don’t like it, and 
have fome Currant-Jelly warm’d in a Cup, or Red Wine and Su- 
gar boil’d toa Syrup; donethus: ‘Take Half a Pint of Red Wine, 
a Quarter of a Pound of Sugar, and fet over a flow Fire to fimmer 
for about a Quarter of an Hour. You may do Half the Quantity, 
and put it into your Sauce-Boat or Bafon. | “ih 


To Broil Steaks. 


Figst have a very clear brisk Fire ; let your Gridiron be very 

clean; put iton the Fire, and take a Chaffing-dith with a few 
hot Coals out of the Fire. Put the Difh on it which ‘is to la 
your Steaks on, then take fine Rump Steaks about Half an Tiich 
thick ; put a little Pepper and Salt on them, Jay them on the 
Gridiron, and (if you like it) take a Shallot or two, or a fine 
Onion, and cut it fine; put it into your Dith. Don’t turn your 
Steaks till one Side is done, then when you turn the other Side — 
there will foon be a fine Gravy lie on the Top of the Steak, 
which you muft be careful not to lofe. When the Steaks are 
enough, take them carefully off into your Difh, that none of the 
Gravy be loft ;.then have ready a hot Difh and Cover, and carry 
them hot to Table, with the Cover on, 3 
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Directions concerning the Sauce for Steaks. 

I? you love Pickles or Horfe-raddifh with Steaks, never garnifh 
* your Difh, becaufe both the Garnifhing will be dry, and the 
Steaks will be cold, but lay thofe ‘Things on little Pages, and 
carry‘to Table. ‘The great Nicety is to have them hot and full 
of Gravy. | , 


“ ; & 
General Directions concerning Broiling. — 


| A S to Mutton and Pork Steaks, you muft keep them turning 
_ ™* quick on the Gridiron, and have your Dith ready over a 
‘Chaffing-difh of hot Coals, and carry them to’ Table cover’d hot. | 
When you broil Fowls or Pigeons, always take Care your Fire is 
clear; and never bafte any Thing on the Gridiron, for it only 
makes it f{moak’d and burnt. | sgtih i 


General Diretiions concerning Botling. 
AS to all Sorts of boil’d Meats, allow a Quarter of an Hour to 


every Pound ; be fure the Pot is very clean, and skim it well, 
for every Thing will have a Scum rife, and if that boils down it 
makes the Meat black. All forts of frefh Méat you are to put in 
when the Water boils, but falt Meat when the Water is cold. 


| ee To boil a Ham. pod in: 
Ww EN you boil a Ham, put it into a Copper, if you have 


one; let it be about three or four Hours before it boils, and’ 

_keep it well skim’d all the Time ; then, if it is a {mall one, one 
Hour and a Half will boil it, after the Copper begins to boil ; and, 

Oe ae large one, two Hours will do; for you are to confider the 
|. ‘Time it has been heating in the Water, which foftens the Ham, 
_ and makes it boil the fooner. Rca hiebagt ie ek 


Mase A Tongues if falt, put it in the Pot over Night, and don’t let it 
ees boil till about three Hours before Dinner, and then boil all. 
that three Hours; if frefh out of the Pickle, two Hours, and put. 
Moin wuen the Water boils, forty ere ree 


Ta 
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To boil a Tongue. 
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To Boil Fowls and Houfe-Lamb, 


FOWLS and Houfe-Lamb boil in a Pot by themfelves, in a good 
deal of Water, and if any Scum rifes take it off. “They will be 
both fweeter and whiter than if boiled in a Cloth. A little 
Chicken will be done in fifteen Minutes, a large Chicken in twenty 
Minutes, a good Fowl in Half an Hour, alittle ‘Turky pr Goofe 
in an Hour, and a large Turky in an Hour and a Half. 


Sauce for a Boil’d Turky. a 


THE beft Sauce to a boil’d Turky is this: Take a little Water, 

~ or Mutton Gravy, if you have it, a Blade of Mace, an Onion, a 
little Bit of Thyme, a little Bit of Lemon-peel, and an Anchovy ; 
boil all thefe together, {train them through a Sieve, melt fome But- 
ter and add to them, and fry a few Saufages and lay round the Dith. | 
Garnifh your Dith with Lemon. 


| Sauce for a Boil’d Goofe. - ‘bse 
: SAUCE for a boil’d Goofe muft be either Onions or Cabbage, 
firft boiled, and then ftewed in Butter for five Minutes. 


. Sauce for Boil’d Ducks or Rabbits. 


i O boil’d Ducks or Rabbits, you muft pour boiled Onions over 

them, which do thus: Take the Onions, peel them, and 
boil them in a great deal of Water ; fhift your Water, then let them, 
boil about two Hours, take them up and throw them into a Cul- 
_lender to drain, then with a Knife chop them on a Board; put them 


' Into a Sauce-pan, juft fhake a little Flour over them, put in a little 


_. Milk or Cream, witha good Piece of Butter; fet them over the 
Fire, and when the Butter is all melted they are enough. But if 
you would have Onion Sauce in Half an Hour, take your Onions, 
. peel them, and cut them in thin Slices, put them into Milk and 
Water, and when the Water boils they will be done in twenty 
Minutes, then throw them. into a Cullender to drain, and chop them 
and put them into a Sauce-pan; fhake in a little Flour, with a 
little Cream, if you have it, and a gocd Piece of Butter; ftir all 
together over the Fire till the Butter is. melted, and they will be 
‘very fine. This Sauce is very good with roaft Mutton, and it is 
the beft Way of boiling Onions. | gi I Me Mol 
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To roaft Venifon. Been 
rPARKE a Haunch of Venifon, and {pit it. Take four Sheets of 

white Paper, butter them well, and roll about your Venifon, 
then tie your Paper on with a fmall String, and bafte it very well 
all the Time it is roafting. If your Fire is very good and brifk, 
two Hours will do it; and, if a fmall Haunch, an Hour and a 
“Half. “The Neck and Shoulder muft be done in the fame Man-- 
ner, which will take’ an Hour and a Half, and when it is enough’ 
take off the Paper, and drudge it with a little Flour juft to make 2 
Froth ; but you muft be very quick, for fear the Fat fhould melt. | 
“You muft not put any Saucein the Difh, but what comes out of 
the Meat, but have fome very good Gravy and put into your 
Sauce-boat or Bafon. You muft always have fweet Sauce with © 
your Venifon in another Bafon. If it is a large Haunch it will 
take two Hours and a Half. ae A 


Different Sorts of Sauce for Venifon. 


you may take either of thefe Sauces for Venifon. Currant 

Jelly warm’d; or Half a Pint of Red Wine, with a Quarter 
of a Pound of Sugar, fimmer’d over a clear Fire for five or fix 
Minutes ; or Half a Pint of Vinegar, and a Quarter of a Pound of 
Sugar, fimmer’d till it is a Syrup. 


Zo roaft Mutton, Venifon Fafbion, 


AKE a Hind-quarter of fat Mutton, and cut the Leg like 
| a Haunch ; lay it in a Pan with the Back-fide of it down, 
: pour a Bottle of Ked Wine over it, and let it lye twenty-four 
Hours, then fpitit, and bafte it with the fame. Liquor and Butter 
all the Time it is roafting at a good quick Fire, and an Hour 
and a Half will do it. Have a little good Gravy in a Cup, and 
{weet Sauce in another. A good fat Neck of Mutton eats finely 
done thus. | pe 


Io keep Venifon or Hares fweet; or to make them frefb, 
, when they frink. . 


F your Venifon be very fweet, only dry it with a Cloth, and 

hang it where the Air comes. If you would keep it any ‘Time, 
dry it very well with clean Cloths, rub it all over with beaten 
_ Ginger, and hang it in an airy Place, and it will keep a great 
while. If it flinks, or is mufty, take fome luke-warm Water, a 
Ww 
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wath it clean; then take frefh Milk and Water luke-warm, and 
wath it again; then dry it in clean Cloths very well, and rub it 
all over with beaten Gingér, and hang it in an airy Place. When 
you roaft it, you need only wipe it with a clean Cloth and paper 
it, as before-mentioned. Never do any Thing elfe to Venifon, 

for all other Things fpoil your Venifon, and take away the fine 
- Flavour, -and this preferves it better than any Thing you can do, 
A Hare you may mannage juft the fame Way. - ” 


. fo Roaft a Tongue or Udder. D) | 


Arboil it firft, then roaft it, ftick eight or ten Cloves about it 5 
bafte it with Butter, and have fome Gravy and Sweet-Sauce+ 
An Udder eats very well, done the fame Way. 


To Roaft Rabbits. | 


BAste them with good Butter, and drudge them with a lit- 

tle Flour. Half an Hour will do them, at a very quick clear 
Fire; and, if they are very finall, twenty Minutes will do them, 
‘Take the Liver, with a little bunch of Parfley, and boil them, 
and then chop them very fine together. Melt fome good Butter, 
and put Half the Liver and Parfley into the Butter; pour it into 
the Dith, and garnifh the Difh with the other Half, Let your 
‘Rabbits be done of a fine light Brown. 


To Roaft a Rabbit, Hare Fafbion. A 
ARD a Rabbit with Bacon; roaft it as youdo a Hare, and it 
eats very well. But then you muft make Gravy-Sauce ; but 

if you don’t lard it, White-Sauce. | 3 | fase 


Turkies, Pheafants, Fe. may be Larded. 
‘OU may lard a Turkey, or Pheafant, or any Thing, juft as 
you like it. | 


To Roaft a Fowl, Pheafant Fafbion. © 

Tf you fhould have but one Pheafant, and want two ina Dith, 
take a large full-erown Fowl, keep the Head on, and trufs it 
juft as you do a Pheafant ; lard it with Bacon, but don’t lard the 
Pheafant, and Nobody will know it, ) Pee 


| Rules 


; 
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| RULES to be abierved in RoastTinc. 


if WN the firft Place, take great Care the Spit be very clean ; and 

4 be fure to clean it with nothing but Sand and Water. Wath 

it clea#, and wipe it with a dry Cloth; for Oil, Brick-duft, and 
fach Things, will fpoil your Meat. — 


x Boe 2. 


‘T°? roaft.a Piece of Beef about ten Pounds will take an Hout 
and a Half, ata good Fire. Twenty Pounds Weight will take 
three Hours, if it be a thick Piece; but if it be a thin Piece of 
twenty Pounds Weight; two Hours and a Half will doit; and fo 
on.according to the Weight of your Meat, more orlefs. Odbjferve, 
In frofty Weather your Beef will take Half an Hour longer. © 


| MUTTON. 


JX. Leg of Mutton of fix Pounds will take an Hour ata quick 
Fire; if frofty Weather, an Hour and a Quarter ; nine Pounds 
an Hour and a Half, a Leg of twelve Pounds will take two, 
Hours ; if frofty two Hours and a Half; a large Saddle of Mut- 
ton will take three Hours, becaufe of papering it; a {mall Saddle 
_ will take an Hour and a Half, and fo on, according to the Size; a 
 Breaft will take Half an Hour at a quick Fire; a Neck, if large, 
an Hour; if very fmall, little better than Half an Hour; a Shoul- 
der much about the fame Time as the Leg. =” = 


P' ORK. 


PORK muft be well done. ‘To every Pound allow a Quarter of 

-an Hour: for example; a Joint of twelve Pounds Weight 
three Hours, and fo on; if it be a thin Piece of that Weight two — 
Hours will roaft it. - vane | pe 


Direétions concerning Beef, Mutton, and Pork. 


THESE three you may bafte with fine nice Dripping. Be 
fure your Fire be very good and brisk; but don’t Jay your 
Meat too near the Fire, for fear of burning or fcorching. © ~~ 


VEAL. 
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Wade AE, pr 
VE AL takes much the fame Time roafting.as Pork ; but be 
" fure to paper the Fat of a Loin or Fillet, and bafte your Veal 
with good Butter. 3 


; HOUSE-ELAMB. ‘@ 
I F a large Fore-Quarter, an Hour and a Half; ifa fmall one, an 
Hour. The Out-fide muft be papered, bafted with good But- 
ter, and you muft have a very quick Fire. If a Leg, about three 
Quarters of an Hour; a Neck, Breaft or Shoulder, three Quarters 
of an Hour; if very fmall, Half an Hour will do. a 


EE sae at aa 


I F juft killed, an Hour; if killed the Day before, an Hour anda 
Quarter; if a very large one, an Hour and a Half.” But the 
beft Way to judge, is when the Eyes drop: out, and the Skin is 
grown very hard ; then you muft.rub.it with a coarfe Cloth, with 
a good piece of Butter rolled in it, till the Crackling is crifp and 
of a fine light Browns » * . 
BAILA. kee et 

VY OU muft have a quick Fire. » If it be a fmall Hare, put three 
Pints of Milk and Half a Pound of frefh Butter in the Drip- 
ping-pan, which mutt be very clean and nice; if a-large one, two: 
Quarts of Milk and Half a Pound of frefh Butter. You mutt bafte 


our Hare well with this all the Time it is roafting ; and when the 
are has foak’d up all the Butter and Milk it will be enough. 


he tc ae ake, i coe Satins basal 
Middling Turky will take an Hour; a very large one, an 
_~ Hour and a Quarter; a fmall one, three Quarters of an Hour, 


‘You muft paper the Breaft till it is near done enough then take the 
Paper off and froth it up. Your Fire muft be very good. 


NS ae AGOOSE,. 
OBSE RVE the fame Rules. 


@ . os 
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FOWLS. 
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cared Ol | iar Caw 


A Large’ Fowl, three Quarters of an Hour; a middling one, 
Half an Hour ; very fall Chickens, twenty Minutes. Your 
Fire muft be very quick and clear when you lay'them down, 


Uwe TOA WE BSD GK Ss 
oO BSE R VE the fame Rules. 


WILD. DUCKS, 3 a 


gh EN Minutes at a very quick Fire will do them; but if you 
love them well done, a Quarter of an Hour. 


ee eae ad tro ON. Ear, 
©O8 SERVE the:fame Rules. 


WOOD CO CIR'S, OS N TP ES and 
poet Pitt Se Pe DG Le aee aan ae ee 
a HEY will take twenty Minutes. 


PIDGEONS ad LAR KS, 
(PHEY will take fifteen Minutes. flin 


sie Direétions concerning Poultry. 


TF your Fire is not very quick and clear when you la your 
Poultry down to roaft, it will not eat hear fo fweet, or look fo 
beautiful to the Eye. © - ' 


pe ee) keep Meat. hot. 


| THE beft Way to keep Meat hot, if it be done before your 
Company is ready, is to fet the Difh over a Pan of boiling 
Water; cover the Difh with a deep Cover fo as not to touch the 
Meat, and throw a Cloth over all. ‘Thus you may keep your 
Meat hot a long Time, and it is better than over reafting and 
{poiling the Meat. ‘The Steam of the Water keeps the Meat hot, 
and don’t draw the Gravy out, or dry it up; whereas if you fet a 
! Be “a Dith 
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Dith of Meat any Time over a Chaffing-difh of Coals, it will 
dry up all the Gravy, and {poil the Meat. 


To drefs Greens, Roots, &c. , 


ALWAY S be very careful that your Greens be nicely picked 
and wafhed. You fhould lay them in a clean Pan, for fear of 
Sand or Duft, which is apt to hang round wooden Weflels. Boil 
all your Greens in a Copper Sauce-pan by themfelves, with a great 
Quantity of Water. Boil no Meat with them, for that difcolours 
them. Ufe no Iron Pans, &c. for they are not proper; but let. 
them be Copper, Brafs, or Silver. | 


bagds tg To drels Spinach. 


pick it very clean, and wah it in five or fix Waters; put it 

in a Sauce-pan that will juft hold it, throw a little Salt over: 
it, and coyer the Pan clofe. Don’t put any Water in, but fhake 
the Pan often, You muft put your Sauce-pan on a clear quick 
Fire, As foon as you find the Greens are fhrunk and fallen to the 
Bottom, and that the Liquor which comes out. of them boils up, 


they are enough. ‘Throw them into a clean Sieve to drain, and 


juft give them a little Squeeze. Lay them ina Plate, and never 
put any Butter on it, but put it in a Cup. 
To drefs Cabbages, Se. 


CAbbege, and all Sorts of young Sprouts, muft be boiled in a 
great deal of Water. When the Stalks are tender, or fall to. 


the Bottom, they are enough; then take them off, before they 


lofe their Colour. Always throw Salt in your Water before you 


_ put your Greens in. Young Sprouts you fend to Table juft as they 


are, but Cabbage is beft chopped and put into a Sauce-pan with a 
good Piece of Butter, ftirring it for about five or fix Minutes, till 


_ the Butter is. all melted, and then fend it to Table. 


To drefs Carrots. 


LEt them be fcraped very clean, and when they are enough 
rub them in’a clean Cloth, then flice them into a Plate, and 
pour fome melted Butter over them. If they are young Spring 
Carrots, Half an Hour will boil them; if large, an Hour ; but. 
eld Sandwich Carrots will take two Hours. | ae 
¢ 
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. To drefs Turnips. ee 
TH EY eat beft boil’d inthe Pot, and when enough take them 
out, and put them in a Pan and mafh them with Butter and 
a little Salt, and fend them to Table. But you may do them thus : 
Pare your Turnips, and cut them into Dice, as big as the Top of | 
one’s Fipger ; put them into a clean Sauce-pan, and juft cover them 
with Water. When enough throw them into a Sieve to drain, and 
put them into a Sauce-pan with a good Piece of Butter; ftir them 
over the Fire‘for five or fix Minutes, and fend them to Table. 


Ls Fo drefs Parfnips. 
“HEY fhould be boil’d in a great deal of Water, and when: 
you find they are foft (which you will know by running a 
Fork into them) take them up, and carefully fcrape all the Dirt 
off them, and then with a Knife fcrape them all fine, throwing. 
away all the fticky Parts; then put them into a Sauce-pan with 
fome Milk, and {tir them over the Fire till they are thick. Take 
_ great Care they don’t burn, and add a good Piece of Butter and a 
little Salt, and when the Butter is melted fend them to ‘able. 


To drefs Brockala. 


STRIP all the little Branches off till you come to the top ones 
~ then with a Knife peel off all the hard outfide Skin, which is - 
on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with fome Salt init: When it boils 
put in the Brockala, and when the Stalks are tender it is enough, 
then fend it to Table with Butter ina Cup. ‘The French eat Oil 
and Vinegar with it. ij 


oa 
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3 To arefs Potatoes. 


Y OU mutt boil them in as little Water as you can, without: 
burning the Sauce-pan. Cover the Sauce-pan clofe, and when® — 
the Skin begins to crack they are enough. Drain all the Water. 
out, and let them ftand covered for a Minute or two; then peel _ 
them, lay them in your Plate, and pour fome melted Butter over 
them. ‘The beft Way todo them is, when they are peel’d to lay- 
them on a Gridiron till they are of a fine Brown, and fend them. 
to ‘T’able. Another Way is to put them into a Sauce-pan with | 
fome good Beef Dripping, cover them clofe, and fhake the Sauce-- 
pan often for fear of burning to the Bottom. When they are *% 
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fine brown and crifp, take them up in a Plate, then put them 
into another for fear of the Fat, and put Butter ina Cup. 


7 To drefs Cauliflowers. 


(TARE your Flowers, cut off all the green Part, and then cut 

the Flowers into four, and lay them in Water for an Hours 
‘Then have fome Milk and Water boiling, put in the Cazliflowers, 
and be’fure to skim the Sauce-pan well. When the Stalks are 
tender, take them carefully up, and put them into a Cullender to 
drain: Then put a Spoonful of Water into a clean Stew-pan with 
a little Duft of Flour, about a Quarter of a Pound of Butter, and. 
fhake it round till it is all finely melted, with a little Pepper and 
Salt; then take half the Cauliflower and cut it as you would for. 
Pickling, lay it into the Stew-pan, turn it, and fhake the Pan 
round. Ten Minutes will do it. Lay the ftew’d in the Middle 
of your Plate, and the boil’d round it. Pour the Butter you did. 
it inover it, and fend it to Table. 


To drefs French Beans. 


FIRST ftring them, then cut them in two, and afterwards 

a-crofs: But if you would do them nice, cut the Bean into four,. 
and then a-crofs, which is eight’ Pieces. Lay them into Water and. 
Salt, and when your Pan boils put in fome Salt and the Beans = 
When they are tender they are enough; they will be foon done. 
Take Care they don’t lofe their fine Green. Lay them in a Plate, 
and have Butter im a Cup. 


To drefs Artichokes. 


WRING off the Stalks, and put them into the Water cold, 
with the Tops downwards, that all the Duftand Sand ma 

boil out. When the Water boils, an Hour and a half will da 

them. 


ig | To drefs Alparagus. 


SCRAPE all the Stalks very carefully till they look white, 

then cut all the Stalks even alike, throw them into Water, and 
have ready a Stew-pan boiling. Put in fome Salt, and tye the A 
Iparagus in little Bundles. Let the Water keep boiling, and when 


they are a little tender take them up. If you boil them too much 


you lofe both Colour and Tafte.. Cut the Round of a {mall Loaf 
about half an Inch thick, toaft it brown on both Sides, dip it in 
ie Cc the. 


& 


\ 
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ithe Afparagus Liquor, and lay it in your Difh: Pour a little 
Butter over the ‘Toaft, then lay your Afparagus on the Toaft all 
round the Dith with the white Tops outward. Don’t pour Butter 
over the Afparagus, for that makes them greafy to the Fingers, 
but bas your Butter 1 in a Baton, and fend it to [able 


Direftions concerning Garden T. hings. 


npoet People fpoil Garden. Things by over bdiling hein 

All Things that are green fhould have a little Crifpnefs, 
for if they dre over boii’d they neither have any pwertness 
yor, i pteanty 


To “ah Beans and aco 


WEEN you dre Beans and Bacon, boil the Bacon by itfelf 
) and the Beans by themfelves, for the Bacon will {poil the 
Colour of ‘the Beans. ‘Always throw fome Salt into the Water, 
and fome Parfley nicely pick’d. “When the Beans are enough 
(which you will know by. their being .tender) throw them into a 
Cullender to drain. Take up the Bacon and’skin it; throw fome 
._ Rafpings. of Bread-over the Top, and if you have an Iron make it 
red-hot and hold over'it, to brown the Top of the Bacon: If you | 
shave not one, fet it before the Fire to brown. Lay the Beans in 
the Dith, and the Bacon in the Middle on the sien and fend 
them to Tait with Butter ina Bafon. 


To make Gory for aT ey or any Sort-of Fouls. 


AKE a Pound of the lean Part of the Beef, hack it with a 

oo Knife, flour it well, have ready a Stew-pan with a Piece of 
_ Freth Butter. “When the Butter is melted put in the Beef, fry it 
till it is brown, and then pour in a little boiling Water ; fhake j it 

round, and then fill up with a Tea-kettle of boiling Water. Stir 

it all together, and. put it in two or three Blades of Mace, four or 

five Cloves, fome Whole Pepper, an Onion, a Bundle of Sweet 

Herbs, a little Cruft,of Bread baked brown, and a little Piece of 


Carrot. Cover it clofe, and let it ftew till it is. as good as ypu - 


would have it. “This will make a Pint of rich Gravy. 


A 


To igeh Mutton, Beef, or Veal Gravy. 


ae a Pound of Meat, cut it very thin, lay a Piece of 
Bacon. about two Inches cee at the Bottom of the Stew-pan 
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or Sauce-pan, and lay the Meat on it. Lay in fome Carrot, and 
cover it clofe for two or three Minutes, then pour in a Quart of 
boiling Water, fome Spice, Onion, fweet Herbs, anda little Cruft 
of Bread toafted. Let it.do over.a flow Fire, and thicken it witha - 
little Piece of .Butter rolledin Flour. .When the Gravy is ag good 
as you would have it, feafon it with Salt, and then ftrain it off. 
You may omit the Bacon, if you diflike it. 2 


To burn Butter for thickening of Sauce. 


SEF your Butter on the Fire, and let it boil till it is browns 

then fhake in fome Flour, and ftir it all the Time it is on the 
Fire till it is thick. Put it bye, and keep it for. Ufe. A little 
Piece is what the Cooks ule to thicken and brown their Sauce; but 
there are few Stomachs it agrees with, therefore feldom make ule . 
of it. 


} To make Gravy. 


I F you live in the Country where you can’t always have Gravy 
Meat, when your Meat comes from the Butcher’s take a Piece 

of Beef, a Piece of Veal, and a Piece of Mutton; cut them into 
as {mall Pieces as you can, and take a large deep Sauce-pan with a 
‘Cover; lay your Beef at Bottom, then your Mutton, then a very 
little Piece of Bacon, a Slice or two of Carrot, fome Mace, Cloves, 
Whole Pepper black and white, a large Onion cut in Slices, a 
Bundle of {weet Herbs, and then lay in your Veal. Cover it clofe 
over a very flow Fire for fix or feven Minutes, fhaking the Sauce- 
pan/now and then; then fhake fome Flour: in, and have ready. 
fome boiling Water, pour it in till you cover the Meat and fome-- 
thing more. Cover it clofe, and let it ftew till it is quite rich and 

good ; then feafon it to your T'afte with Salt, and then ftrain it off, . 
This will do for moft Things. : . 


' 
7 oe 
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To make Gravy for Soops, Se. 


PTABE a Leg of Beef, cut and hack it, put it into a large 
earthen Pan; put to it a Bundle of {weet Herbs, two Onions — 

ftuck with a few Cloves, a Blade or two of Mace, a Piece of Car- 
rot, a Spoonful of Whole Pepper black and white, anda Quart 
of ftale Beer. Cover it with Water, tye the Pot down clofe with 
brown Paper rubbed with Butter, fend it to the Oven, and let it 
be well baked. When it comes home, ftrain it through a coarfe 
Sieve ; lay the Meat into a clean Difh as you ftrain it, and keep 
x for Ufe, It is a fine Thing in a Houfe, and will ferve for Gravy, 
Ga thicken’d 
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thicken’d with a Piece of Butter, red Wine, Catchup, or what- 


ever you have a mind to put in, and is always ready for Soops of 


moft Sorts. If you have Peafe~ready boil’d, your Soop will foon 
be made: Or take fome of the Broth and fome Vermicelli, boil it 
togethef, fry a French Roll and put in the Middle, and you have 


a good Soop. You may add a few Truffles and Morels, or Sal- _ 


Jery ftew’d tender, and then you are always ready. 


« To Bake a Leg of Beef. 


D © it juft in the fame Manner as before directed in the making 

Gravy for Soops, &¢. and when it is baked, ftrain it through 
a coarfe Sieve. Pick out all the Sinews and Fat, put them into a 
Sauce- pan with a few Spoonfuls of the Gravy, a little red Wine, 


a little Piece of Butter rolled in Flour, and fome Muftard; fhake 


your Sauce-pan often, and when the Sauce is hot and thick, difh 
_ it up, and fend itto Table. It is a pretty Dith. | 


. To bake an Ox’s Head. | 


D°? juft in the fame Manner as the Leg of Beef is direéted to 
“*” be done in making the Gravy for Soops, ¥c. and it does full 
as well for the fame Ufes. If it fhould be too ftrong for any 
Thing you want it for, it is only putting fome hot Water to it. 
Cold Water will fpoil it. 


To Boil Pickled Pork. 


BE fure you put it in when the Water boils. If a middling 
“* Piece, an Hour will boil it; if a very large Piece, an Hour 


If you boil pickled Pork too long it 


and a half, or two Hours, 
will go toa Jelly, =. 


CHAP. 


<a oe ae 
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To drefs Scotch Collops.' ; 


rPAKE Veal, cut it thin, beat it well with the Back of a Knife’ 

or Rolline-pin, and grate fome Nutmeg over them ; dip them 
in the Yolk of an Egg, and fry them in a little Butter till they 
are of a fine brown; then pour the Butter from them, and have 
ready half a Pint of Gravy, a little Piece of Butter rolled in 
Flour, a few Mufhrooms, a Glafs of white Wine, the Yolk of 
an Ege, and a little Cream mixt together. If it wants a little 
Salt, put itin. Stir it all together, and when it is of a fine Thick- 
nefs difh it up. It does very well without the Cream, if you have 
none; and very well without Gravy, only put in juft as much 
warm Water, and either Red or White Wine. 


To drefs White Scotch Collops. 


D® not dip them in Ege, ‘but fry them till they are tender, but 
| not brown. ‘Take your Meat out of the Pan, and ‘pour all 
out, then put jn your Meat again, as above, only you muft put 
in fome Cream, 


To drefs a Fillet of Veal with Collops. 


-F O R an Alteration, take a {mall Fillet of Veal, cut what Col- 
ops you want, then take the Udder and fill it with Force- 
Meat, roll it round, tye it with a Packthread acrofs, and roaft it; 
Jay your Collops in ‘the Dith, and lay your Udder in the Middle, 
Garnifh your Difhes with Lemon 


To Ppake Force-Meat Balls. 


N°. you are to obferve, that Force-meat Balls are 3 ex 
Addition to all Made-difhes; made thus: Take half» a 
‘Pound of Veal, and half a Pound of Suet, ‘cut fine, and beat in 
4 Marble Mortar or Wooden Bowl ; have afew feet Herbs 
fhred fine, a little Mace dry’d and beat fine, a {mall Nutmeg 

rated, or half a large one, a little Lemon-peel cut very fine, a. 
fittle B Pepper and Salt, and the Yolks of two Eggs 5 mix all thefe 

C3 ee WO 
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well together, then roll them in little round Balls, and fome in 
little long Balls ;' roll them in Flour,, and, fry them brown. If 
they are for any Thing of white Sauce, puta little Water on in a 
Sauce-pan, and when the Water boils put them in, and let them 
boil fora few Minutes, but never fry them for white Sauce. 


- Truffles and Moreks, good in Sauces and Soops. 


epee eialf an Ounce of Truffles’and Morels, fimmer them in. 
o™,*two or three Spoonfuls of Water for afew Minutes, then »put 

them with.the Liquor into.the Sauce. ‘They thicken both Sauce 

and Soop, -and give it a fine Flavour. ry He 


To Stew Ox-Palates. & Matrybayat: 

st E W them very tender; ‘which mult be done’ by putting 
them into cold Water, and let them ftew' very foftly over a . 
flow Fire till they are tender, then cut them into Pieces and put: 
‘them either into your Made-difh or Soop’ and-Cocks-combs and 


‘Artichoke-bottoms, cut fmall; and put into thé Made-difh. - ~ 
Garnith your Difhes with Lemon, Sweetbreads ‘ftew’d ‘for white 


Dithes, and fry’d for brown ones, and cut in little Pieces. 


To Ragoo a Legiof Mution.\: . 


rLARE all'the Skin and Fat off, cut it very thin the right Way) 
of the Grain, then butter your Stew-pan, and fhake fome 
Flour into it; flice half a Lemon and half an Onion, cut them 
very fmall, a little bundle of 4weet Herbs, and:a blade of Mace. 
Put all together with your Meat into the Pan,- ftir it a Minute or 
‘two, then put in fix Spoonfuls of Gravy, and have ‘ready an Afni- 
chovy mine’d {mali; mix it with fome Butter and Flour, ftir it _ 
all together for fix Minutes, and then ‘difh it up... ae 


} 


/ 


biti a o make a Brown Fricafey. 
you muft take, your. Rabbits or Chickens and fkin them, then. 


cut them into fmall Pieces, and rub them over with Yolks of 
Eggs. Have ready fome grated Bread, a little beaten Mace, atid 
va little grated Nutmeg mixt together, and then roll them in it; 
_ put a little Butter into your Stew-pan, and when it is melted put. 
in your Meat. » Fry it of a:fine Brown, and take Care thoy don’t 
» ftick to the Bottom of the Pan, then pour the Butter from them, 
and pour in half a Pint of Gravy,ra ‘Glafs of red Wine, a few 

ti ot eka Muthreoms, 
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etnrselie: or two Spoonfuls of the Pickle, a little Salt (if 
_ wanted) and a’ Piece of Butter rolledins Flour.’ When it is of 
_a fine Thicket difh it up, and fend it to “Table. oy ‘ 


To. make G White fricafey. i 


y OU may eed two Chickens or ‘Rabbits, fkin them, and cut? 

them into little Pieces, Lay thet i into warm Water to draw? 
out all the Blood, and then lay them in a clean Cl loth to dry ¢ 
Put them ‘into a Stew-pan with Milk and Water, ftew them till 
they are tender, and then take a clean Pan, put in half a Pint of 
‘Cream and a quarter of a Pound of Butter ;° ftir it together: 
till the Butter is melted, but you muft-be fure to keep it ftirring 
all the Time or it will be oréafy, ‘and then with a Fork take the 
Chickens or Rabbits out of the Stew-pan and put into the Sauce-) 
pan to the Butter and Cream. Have ready a little Mace dry’d and, 
beat fine, a very little Nutmeg, a few Muthrooms, fhake all to- 
- gether for’ a Minute or two, aud difh it up. If you have no 
Muthrooms a Spoonful of the Pickle does full as well, and gives 
it a pretty Tartnefs. This is a very enue Sauce for a Breaft of 
Veal roafted. 


aah eZ Fricale ey Chickens, Rabbits, Lamb, Veal, ee, 
“ D° OQ them the fame Wai ; 


Beye Bush Second Way to make a White Fricafey. 


you muft take two or three Pre. or Chickens, skin them, 
» and lay them in, warm Water, and dry them with a clean 
Cloth. Put them into a Stew-pan with a blade or two of Mace, 
a little black and little white Pepper, an Onion, a little bundle 
of fweet Herbs, and do but juft cover them with Water: Stew 
them till they are tender,_then with a Fork take them out, ftrain 
the Liquor, and put them into the Pan again with half a Pint of 
the Liquor and half a Pint. of Cream, the Yolks of two Eggs 
beat well, half a Nutmeg grated, a Glafs of white Wine, 2 
little Piece of Butter rolled in Flour, and a Gill of Mufhrooms ; 
keep ftirring all together, all the while one Way, till it is fmooth 
and of a fine Cee and then difh it up. Add what you 


pleafe. | nee 
CF * A Third 


x , 
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A Third Way of making a White Fricafey. 


ase three Chickens, {kin them, cut them into fmall Pieces 
that is, every Joint afunder; lay them in warm Water fora 
quarter. of an Hour, take them out and dry them with a Cloth, 
then put them into a Stew-pan with Milk and Water, and boil 
them tender: Take a Pint-of good Cream, a quarter of a Pound 
of Buttef, and ftir it till it is thick, then let it ftand till it is cool, 
and put to it a little beaten Mace, half a Nutmeg grated, a little 
Salt, a Gill of white Wine, and a few Mufhrooms ; ftir all to- 
gether, then take the Chickens out of the Stew-pan, throw away 
what they are boil’d in, clean the Pan, and put in the Chickens. 
and Sauce together: Keep the Pan fhaking round till they are. 
quite hot, and difh them up, Garnifh with Lemon, . They will 
be very good without Wine, bien 


Lo Fr icafey Rabbits, Lamb, Sweetbreads, or Tripe. . : 
pi them the fame Way. . 9 


Another Way to Fricafey Tripe. 


AKE a Piece of double Tripe, cut it into Slices two Inches 
long, and half an Inch broad, put them into your‘Stew-pan, 
and fprinkle a little Salt over.them ; then put ina bunch of {weet, 
Herbs, a little. Lemon-peel, an, Onion, a little Anchovy Pickle,” 
anda Bay-Leaf: Put all thefe to the Fripe, then put in juft Wa-° 
terenough to cover them, and let them ftew till the Tripe is very . 
tender ; then take out the Tripe and ftrain the Liquor out, fhred» 
a Spoonful of Capers, and put to them a Glafs of white Wine, 
and half a Pint of Liquor they were ftewed in. Let it boil a- 
Nittle while, then put in your ‘l’ripe, and beat the Yolks of threé 
Eggs ; put into your Eggs a little Mace, two Cloves, alittle Nut-. 
meg dry’d and beat fine, a fmall Handful of Parfley pick’d and 
fhred fine, a Piece of Butter rolled in Flour, and a quarter of a 
Pint of Cream: Mix all thefe well together and put them into 
your Stew-pan, keep them ftitring one Way all the while, and 
when it is of a fine Thicknefs'and fmooth, difh it up, and garnith 
_ the Difh with Lemon. ‘You are to obferve that all Sauces which’ 
have Eggs or Cream in, you muft keep ftirring one way all the 
while they are on the Fire, or they will turn to Curds.° You 
may add-white Walnut Pickle, or Mufhrooms, in the room of 
Capers, juft to make your Sauce a little tart, . 2 
| ee a. 
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| To Ragoo Hog’s Feet and. Ears: © 
, 1 Sanit your Feet and Ears out of the Plckle they are fous’d : 


in, or boil them till they are tender, then cut them into litlé 
long thin Bits about two Inches long, and about a quarter of an> 
Inch thick: Put them into your Stew-pan with half a Pint of 
good Gravy, a Glafs of white Wine, a good deal of Muftard, a. 
good Piece of Butter rolled in Flour, and a little Pepper ahd Salt; 


ftir all together till it is of a fine Thicknefs, and then difh it 


up: : 

Note, ‘They make a very pretty Difh fry’d with Butter and. 
Muftard, and a little good Gravy, if you like it. Then only cuit 
the Feet and Ears in two, You may add half.an Onion, cut 
{mall. . fre 


To Fry Tripe. 


UT your Tripe into Pieces about three Inches long, dip them 

in the Yolk of an Egg and a few Crumbs of Bread, fry them ° 

of afine brown, and then take them out of the Pan and lay them: 

in a Difh to drain. Have ready a warm Difh to put them in, and 
fend them to Table, with Butter and Muftard in a Cup. 


To Stew Ti ibe. 


UT it juft as you do for frying, and fet on fome. Water ina 

 Sauce-pan, with two or three Onions cut into Slices, and fome 
Salt. _Whenit boils, putin your Tripe. “Ten Minutes will boil 
it. Send it to Table with the Liquor in the Difh, and the 
Onions. Have Butter and Muftard in a Cup, and difh it up. You 
may put in as many Onions as you like to mix with your Sauce, 
or leave them quite out, juft as you pleafe. Puta little bundle of 
{weet Herbs, and a Piece of Lemon-peel into the Water, when 
you put in your T'ripe. K | 


A Fricafey of Pigeons. 


| ‘AKE eight Pigeons, newkill’d, cut them into {mall Pieces, 
_ & and put them into a Stew-pan with a Pint of Claret and a 
Pintof Water. Seafon your Pigeons with Salt and Pepper, a blade 
or two of Mace, an Onion, a bundle of fweet Herbs, a good 
Piece of Butter juft rolled in a very little Flour: Cover it clofe, 
and let them ftew till there is juft enough for Sauce, and then take 
, ? : J out: 
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out the Onion and {weet Herbs, beat up the Yclks of three Egos, 
grate half a Nutmeg in,) and: with your Spoon push the Meat all: 
to one fide of the Pan and the Gravy to the other Side;.and- ftir 
in the Eggs ;, keep them ftirring for fear of turning to Curds, and 
when the Sauce is fine and thick fhake all together, put in half a_ 
Spoonful of Vinegar, and give them a Shake ; ; then put the Meat 
into the Dith, pour, the Sauce oyer it, and have ready fome Slices 
of, Bacen toafted, and fry’d Oyfters ; ; throw the Oytters all ore 
and lay the Bacon round. Garnifh with Lemon. — 


we _ A Fricafey of , Lambftones and Sweethr cads. 
PAVE ready fome Lambftones: blanched, parboiled at fliced, 


“~ .and: flour two or three Sweetbreads; if very thick, cut seek 
in two, the Yolks of fix hard Eges whole; a few Piflaca Nut 
Kernels, and a few large Oyfters :, Fry thefe all of a fine brown, 
then pour out all the Butter, and-add a Pint of drawn Gravy, the” 
Lambftones, fome Afparagus-tops about an Inch long, fome gra- 
ted Nutmeg, a little Pepper and Salt, two Shalots fhred {mall} 
and a Glais of white Wine. Stew all thefe together for ten Mi- + 
nutes, ‘then add the Yolks of fix Tiges beat. very Peaen with a little 
white Wine, and little beaten Mace ; ; ffir all together till it is 
of a fine ae and then difh it up. Garnifh with Lemon. * 


To Hafb a Caif’s Head. 


por the Head almoft enough, then take the halt half ‘and 
: with a fharp Knife take it nicely from the. Bone, with the 
two Eyes. Lay it in a little deep, Dith before a good Fire, and 
~ take great’ Care no Afhes fall into it, and then hack; it with | 
Knife crofs and cro: Grate fome Nutmeg all over, a.very fede 
Pepper and Salt, a few fweet Herbs, fome Crumbs of Bread, and. 
a little Lemon- peel chopped very fine; batte it withia litde : 
Butter, then’ bafte it again and pour over it the Yolks of two 
. Eges; keep the Dith turning that it may be alf brown alike: 
Wut the other half and Tongue i into little thin bits, and fet on a 
Pint of drawn Gravy in a Sauce-pan, a little bundle of fweee 
Herbs, an Onion, a little Pepper and Salt, a Glafs of red Wines» 
and.two.Shalots; boil all thefe together a few Minutes, then ftrain’- 
it through a Sieve, and put it into a clean Stew-pan with the 
Hath. . Flour. the Meat before you put it in, andputin.a few 
Muthrooms, a Spoonful of the Pickle, two Spoonfuls ef Catchup, 
and.a. few, Truffies. and Morels ;. ftir all thefe together for a few 
Minutes, then beat up half the Brains and ftir into the Stew-pan, 
and 
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and a little Piece of Butter rolled in Flour. Take the other half 
of the Brains, and beat them up with a little Lemon-peel cut fine, 

a little Nutmeg grated, *a little beaten Mace, a little Thyme fhred 
fmall, a little Parfley, the Yolk of an Egg, ‘and have fome good 
Dripping boiling ‘ina Stew-pan; then fry the’ Brains in little _ 
Cakes, about as big asa Crown-piece. Fry about twenty Oyft¢rs 
dipp’d inthe Yolk of an Ege, ‘toaft fome Slices’of Bacon, fry'a 
few force-meat Balls, and have ready a hot Dith 5 if Pewtea, over 
a few clear Coals; if China, over a Pan of hot Water. Pour in 
your Hafh, then lay'in your’ toafted Head, throw the force-meat 
Balls over the Hath, and garnifh the Difh..with.fry’d Oyfters,, 
the fry’d Brains, aid Lemon; throw the reft over the Hafh, Jay 
the Bacon round the Difh, and fend it to ‘Table. 


1) nad To Hafb a Calf’s Head White: 
| bob he half a Pint of Gravy, a large Wine-glafs of white 
: ‘Wine, a little beaten Mace, a little Nutmeg, anda little 
‘Salt; throw into. your Hafh a few Mufhrooms, a few Truffles and 
Morels firft pagboil’d, a few, Artichoke-bottoms and Afparacus- 
tops, if you have them, a good Piece of Butter rolled in Flour, 
the Yolks of two Eges, half a Pint of Cream, and one Spoonful 
,of Mufhroom-Catchup ;_ ftir it all together very carefully till it is 
_ of 1a fine ‘Thicknefs ; then pour it into your Difh, and lay the other 
half of the Head as before-mentioned, in the Middle, and gar- 
“nifh it as before dire&ted, with fry’d Oyfters, Brains, Lemon, ‘and — 
force-meat. Balls fry’d. . hae atta, oe 


awe TO) Dae @ Gals FILGH. ne. ye 
“> AKE the Head, pick it and wafh it, very clean; take an’ © 
» & earthen Dith large enough to lay the Head on, rub a little | 
‘Piece of, Butter all over the Dith, then lay fome long Iron Skewers _ 
acrofs the Top of the Difh, and lay the Head on them; Skewer 
‘up the Meat in the Middle that it don’t lye in the Difh, then 
grate fome Nutmeg’ all over it, a few fweet Herbs fhred fmall, _ 
fome Crumbs of Bread, a ljttle Lemon-peel cut fine, and then flour 
it allover; ftick Pieces of Butter in the Eyes, and all over the 
‘Head; ‘and flour it again. Let it be well baked, and of a fine © 
‘brown; you may throw a little Pepper and Salt over it, “and put - 
‘into the Difha Piece of Beef cut fmall, a bundle of fweet Herbs, — 
-an Onion, fome Whole Pepper, a Blade of Mace, two Cloves, a 
Pint of Water, and boil the Brains with fome Sage. When the 
Head is enough, lay it on a Difh, and fet it to the Fire to keep 
‘ warm, 
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‘warm, then ftir all together in the Dith, and boil it sim a Sauce- 
pan; ftrain it off, put it into the Sauce-pan again, add a Piece of. 
Butter rolledin Flour, and the Sage in the Brains chopp’d fine, a 
Spoonful of Catchup, and two Spoonfuls of red Wine, boil them 
together, take: the Brains, beat them well, and mix them with 
the Sauce; pour it intothe Difh, and fend it to Table. . You muft 
bake the Tongue with the Head, and don’t cut it out.. It will 
lie the handfomer in the Difh. 


To Bake a Sheep’s. Head. 
Dd? it the fame Way, and it eats very well. 


To drefs a Lamb’s Head. 


~ OIL the Head-and Pluck tender, but don’t let. the Liver.be 
= too much done. ‘Take.the Head up, hack it crofs and crofs 
with a Knife, grate fome Nutmeg over it, and lay it in a Dith 
before.a good Fire; then graté fome Crumbs of Bread, fome fweet 
Herbs rubb’d, a little Lemon-peel chopp’d fine, @ very little Pep- 
per and Salt, and bafte it with a little Butter; then throw a little 
Flour over it, and juft before it is done do the fame, bafte it and 
drudge it. Take half the Liver, the Lights, the Heart and 
Tongue, chop them! very fmall, with fix or eight Spoonfuls of 
Gravy or Water; firft fhake fome Flour over the Meat, and ilir it 
together, then put inthe Gravy or Water, a good Piece of Butter 
rolled in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the-Difh;, fimmer all together a few Minutes, 
and add half a Spoonful of Vinegar, pour it into your Difh, lay 
‘the Head in the Middle on the Mince-meat, have ready the other 
“half of the Liver cut thin, with fome Slices of Baton broil’d, and 
lay round the Head. Garnifh the Dith with Lemon, and fend it 
‘to Table. ‘oF 


, To Ragoo a Neck of Veal. 
“Cet a Neck of Veal into Steaks, flatten them with a Rolling- 
““ pin, feafon them with Salt, Pepper, Cloves and Mace, Jard 
_ ‘them with Bacon, Lemon-peel and Thyme, dip them in the Yolks 
of Egos, make aSheet of {trong Cap-paper up at the four Corners” 
in the Form of a Dripping-pan; pin up the Corners, butter the 
Paper and alfo the Gridiron, and fet it over a Fire of Charcoal ;’ 
putin your Meat, let it do leifurely, keep it bafting and turning | 
si i . to. 
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to keep in the Gravy, and when jit is enough have ready half 4 
Pint of ftrong Gravy, feafon it high, put in Mufhrooms and Pic- 
_Kles, Force-meat Balls dipp’d: in the Yolks of Eggs, Oyfters 
fiew’d and fty’d, to lay round and at the Top of your Dith, and 
then ferve it up. If for a brown Ragoo, put in red Wine. If for 
a white One, put in white Wine, with the Yolks of Eggs béat 
up with two or three Spoonfuls ef Cream. ‘ 


Jo Ragoo a Breaft of Veal. 


AKE your Breaft of Veal, put it into a large Stew-pan, put 
in a Bundle of fweet Herbs, an Onion, fome black and white 
Pepper, a Blade or two of Mace, two or three Cloves, a very little 
Piece of Lemon-peel, and juft cover it with Water; when, it is’ 
tender take it up, bone it, put in the Bones, boil it up till the 
Gravy is very good, then ftrain it off, and if you have a little 
rich Beef Gravy add a quarter of a Pint, put in half an Ounce of 
_ Truffles and Morels, a Spoonful or two of Catchup, two or three 
Spoonfuls of white Wine, and let them all boil together; in the 
mean time flour the Veal, and fry it in Butter till ic is of a fine 
brown, then drain out all the Butter and pour the Gravy you are 
boiling tothe Veal, with a few Mufhrooms ; boil all- together till 
the Sauce.is rich and thick, and cut the Sweetbread into four. A 
few Force-meat Balls is proper in it. Lay the Veal in the Difh, 
and pour the Sauce all over it. Garnifh with Lemon. 


Another Way to Ragoo a Breaft of Veal. 


you may ‘bone it'nicely, flour it, and fry it of a fine brown, 
.~ then pour the Fat out of the Pan, and the Indgredients as 
above, with the Bones; when enough, take it out, and ftrain the 
Liquor, then put in your Meat again, with the Ingredients, as 
before directed. 


A Breaft of Veal in Hodge-Podge. , 

. AKE a Breaft of Veal, cut the Brifcuit into little Pieces, and. 
/ A every Bone afunder, then flour it, and put half a Pound of 
good Butter into a Stew-pan ; when it is hot, throw in the Veal, 
ry it all over of a fine light brown, and then have ready. a Tea- 
kettle of Water boiling ; pour it in the Stew-pan, fill it up and ftir 
it round, throw in a Pint of green Peafe, a fine Lettuce whole, 
clean wafh’d, two or three blades of-Mace, a little whole Pepper 
~ty’d ina Muflin Rag, a little bundle of fweet Herbs, a ie 
my aap | nion 
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Onion ftuck with'a few Cloves, anda little Salt. » Cover it clofe, 
and let it few an Hour, or till it is boil’d to your’ Palate, if you 
would have Soop made of it; if you would only have Sauce to eat 
with the Veal, you muft ftew it till there is juft as much as you 
would have fol Sauce, and feafon it with Salt to your Palate; take 
out the Onion, fweet Herbs and Spice, and pour it altogether 

into your Dith. It is a fine Dith. . If you have no Peafes pare 
‘three or four Cucumbers, fcoop out the Pulp, and cut it into little 
Pieces, and take four or five Heads of Sallery, clean wafh’d, and 
cut the white Part fmall; when you have no Lettuces, take the 
little Hearts of Savoys, or the little young Sprouts that grow on the 
old Cabbage Stalks about as big asthe Top of your Thumb. 

Note, if you would make a very fine Dith of it, fill the Infide. 
of your Lettuce with Force-meat, and tye the Top clofe with a 
Thread; ftew it till there is but juft enough for Sauce, fet the 
Lettuce in the Middle, and the Veal round, and pour the Sauce 
all over it. Garnifh your Dith with. rafp’d Bread, made into: 
Figures with your Fingers. “This is the cheapeft Way of dreffing 

a Breaft of Veal to be “wood, and ferve a Number of People, : Abe 


To Collar a Breaft of Veal. 


AKE a very fharp Knife,. and nicely take out all the Bones, 

but take great Care you do not cut the Meat. through; pick: 
all the Fat and Meat off the Bones, then erate fome Nutmeg’ all 
over the Infide of the Veal, a very little beaten Mace, a little. 
Pepper and Salt, a few fweet Herbs fhred fall, fome Parfley, 
a little Lemon- eel fhred fmall, a few Crumbs of Bread and the — 
bits of Fat pick’d off the Bones; roll it up tight, ftick one Skewer, 
_ in to hold it together, but do it clever, that it ftands upright in, 
the Difh; tie a Packthread acrofs it to hold it together, fpit it, 
. then roll the Caul all round it, and roaft it. An Hour and a 

- Quarter will do it. “When it has been about an Hour at the Fire 
take off the Caul, drudge it with Flour, bafte it well with frefh. 
Butter, and let it bi of a fine brown... For Sauce take two Penny-. 
_ worth of Gravy Beef, cut it and hack it well, then four it, fry 
it a little brown, then pour iniiayous Stew-pan fome boiling Wa-, 
ter; ftir it well together, then fill your Pan t . Parts full of Wa- 
ter, put in an Onion, a bundle of fweet Herbs, a little Cruft of | 
Bread toafted, two or three Blades ‘of Mace, four Cloves, fome 
Whole Pepper, and the Bones of the Veal... Cover it clofe, and let, 
it ftew till it is quite rich and thick; then ftrain it, , boil it fe | 
again with Truffles and Morels, a few Mufbrooms, a Spoonful ¢ ph 
Catchup, two or three Rertgis of Axtichokes, if you have nee | 
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ladda Jittle Salt, juft enough to feafon the Gravy, take the Pack- 


thread off the Veal, and fet it upright in the Difh; cut the Sweet- 


bread into four, and broil it of a fine Brown, with:a few force- 
meat Balls fry’d, lay thefe round the Difh, and pour in the Sauce. 
Garnifh the Difh with Lemon and fend it to. ‘Table. 


To Collar a Breaft of Mutton. 


D O it the fame Way, and it eats very well. But you mtft take 
off the Skin. 


Another good Way to drefs a Breaft of Matton. 


a) 


: COLLAR it as before, roaft it, and bafte it with half a Pint 


of red Wine, and when that Is all foak’d in, bafte it well 
with Butter, have a little good Gravy, fet the Mutton upright in 


_ the Difh, pour in the Gravy, have fweet Sauce as for Venifon, 


“ 


4 ee Boil a Leg of Lamb. 


and fend it to Table. Don’t garnifh the Difh, but be fure to take 
the Skin off the Mutton. | 

The Infide of a Surloin of Beef is very good done this Way. 

If you don’t like the Wine, a Quart of Milk, and a quarter 
of a Pound of Butter, put into the Dripping-pan, does full as well 
to baite it. ‘By ie 


To Force a Leg of Lamb. 


Wits a fharp Knife carefully take out all the Meat, and _ 
“"” ~ leave the Skin whole and the Fat on it, make the Lean you 
cut out into Force-meat thus: To two Pounds of Meat, three 
Pounds of Beef Sewet cut fine, and beat in a Marble Morter till it 
Is very fine, and take away all the Skin of the Meat and Sewet, 
then mix with it four Spoonfuls of grated Bread, eight or ten» 


~ Cloves, five or fix large Blades of Mace dry’d and beat fine, half a 


large Nutmeg erated, a little Pepper and Salt, a little Lemon-peel 


ut fine, a very little Thyme, fome Parfley, and four Eggs : Mix all 


together, ‘put it into the Skin again juft as it was, in the fame 
Shape, few it up, roaftit, bafte it with Butter, cut the Loin into 
Steaks and fry it nicelyy lay the Leg in the Difh and the Loin 
round it, with ftew’d Cauliflower (as in Page 17) all round upon 
the Loin, pour a Pint of good Ca ins the Dif .and fend it to 
Pable, If you don’t like the Cauliflower, it may be omitted. 
SARS ER ego tie') WG Y 
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ET the Leg, be boiled very white. An Hour will do it Cut 
*—“ the Loin into Steaks, dip them into a few Crumbs of Bread and 
Egg, fry them nice and brown, boil a good deal of Spinach pe 
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lay in the Difh, put the Leg in the Middle, lay the Loin round 
it, cut an Orange in four and garnifh the Difh, and have Butter 
in a Cup. Some love the Spinach boiled, then drained, put into 
a Sance-pan with a good Piece of Butter and ftewed. . 


i / 


To Force a Large Fowl. 


-N\U © the Skin down the Back, and carefully flip it up fo as to 
take out all the Meat, mix it with one Pound of Beef Sewet, 
cut it mall, and beat them together in a Marble Mortar: Take a 
Pint of large Oyfters cut fmall, two Anchovies cut fmall, one 
Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nutmeg 
grated, and the Yolks of four Eggs; mix all together and lay 
this on the Bones, draw over the Skin and few up the Back, put 
the Fowl! into a Bladder, boil it an Hour and a Quarter, ftew 
fome Oyfters in good Gravy thickened with a Piece of Butter 
rolled in Flour, take the Fowl out of the Bladder, lay it in your 
Dith and pour the Sauce over it. Garnifh with Lemon. 
It eats much better roafted with the fame Sauce. 


To Roaft a Turky the genteel Way. 


Fusst cut it down the Back, and with a fharp Penknife bone 

it, then make your Force-Meat thus : Take a large Fowl, ora 
Pound of Veal, as much grated Bread, half a Pound of Sewet cut 
and beat very fine, a little beaten Mace, two Cloves, half a Nut- 
meg grated, about a large Fea Spoonful of Lemon-peel, and the 


_ Yolks of two Eggs; mix all together, with a little Pepper and 


‘~ 


Salt, fill up the Places where the Bones came out, and fill the Body, 


_ that it may look juft as it did before, few up the Back, and roaft 


it. You may have Oyfter Sauce, Sellery Sauce, or juft as you 
pleafe; but good Gravy in the Difh, and garnifh with Lemon, 
is as good as any Thing. Be fure to leave the Pinions on. ¢ 


To flew a Turkey ae Fowl. 


Fisst let your Pot be very clean, lay four clean Skewers at 
the Bottom, lay your Turk 

Quart of Gravy, take a bunch of Sellery, cut it fmall, and wath 
it very clean, put it into your Pet, with two or three Blades of 


Mace, let it ftew foftly till there is juft enough for Sauce, then add — 


a good Piece of Butter rolled in Flour, two Spoonfuls of red 
Wine, two of Catchup, and juft’ as much Pepper and Salt as will 
feafon it, lay your Fowl or Turky in the Difh, pour the Sauce 
ask oe Ne over 


y or Fowl, upori them, put in a 
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over it and-fend itto Table. If the Fowl or Turky is enough 
‘before the Sauce, take it up, and keep it hot till the Sauce is 
“boiled enough, then put it in, let it boil a Minute or two, and 


difh it up: | 
To Stew a Knuckle of Veal. ° 


; ‘Be fure let the Pot'or Sauce-pan be very clean, lay at the Bottom 

four clean’ wooden Skewers, wafh and clean the Knuckle very 
‘well, then lay it in the Pot with two or three blades of Mace, a 
dittle whole Pepper, a little Piece of Thyme, a {mall Onion, ‘a 
‘Cruft'of Bread, and two Quarts of Water. Cover it down clofe, 
_amake it boil, then only Jet it fimmer for two Hours, and when it 
4s enough take it up ; lay itin a Dith, and ftrain the Broth over it. 


Another Way to Stew a’ Knuckle of Veal. 
(LEAN it as before. direéted, and boil it till there is juft 


enough for Sauce, add ore Spoonful of Catchup, one of red - 
Wine, and one of ‘Walnut Pickle, fome Truffles and Morels, or 
fome: dry’d Mufhrooms cut fmall; boii it all together, take up 
the Knuckle, lay it ma Difh, pour the Sauce over it, and fend 
it.to, Table. ft . ; ibe 
| Note; It eats very well done as'the Turky, before directed. © 


To Ragoo a Piece of Beef. eu: 


| TARE a large Piece of the Flank, which has,Fat at the Top 
= cut f{quare, or any Piece that,is all, Meat, and-has. Fat-at. the 
‘Top, but no Bones. The Rump does well. Cut all nicely off the 
‘Bone (which makes fine Soop) then take a large Stew-pan, and. 
with a good Piece of Butter fry it a little brown all over, flouring 


‘your Meat well before you put it into the Pan, then pour in as 


much Gravy as will cover it, made thus: Take about a Pound of 
coarfe Beef, a little Piece of Veal cut fmall, a bundle of Sweet 
Herbs, an Onion, fome whole black Pepper and white Pepper, 
_ two or three large Blades of Mace, four or five Cloves, a Piece of 
" Carrot, a little pint of Bacon fteeped in Vinegar a little while, a 
_Cruft of Bread toafted brown ; put to this a Quart of Water, and 
let it boil till half is wafted. While this is making, pour 2 
. Quart of boiling Water into the Stew-pan, cover it clofe, and let 
it be ftewing foftly; when the Gravy is,done ftrain it, pour it 
_into the Pan where the Beef is, take an Ounce of Truffles and 
-Morels cut fmall, fome frefh or dry’d Mufhrooms cut fmall, two 

| 2) zs Spoonfuls 
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Spoonfuls of Catchup, and cover it clofe. Let all this ftew tilt 
the Sauce is rich and thick; then have ready fome Artichoke 
~ Bottoms cut into four, and a few pickled Muthrooms, give them as 
Boil or two, and when your Meat is tender and your Sauce quite 
rich, lay the Meat into a Difh and pour the Sauce over it. You 
may add a Sweetbread cut in fix pieces, a Palate ftewed tender 
_cut into_little pieces, fome Cocks-Combs, and a few Force-Meat 
_ Balls. “Thefe are a great Addition, but it will be good, without. 
_ Note, For Variety, when the Beef is ready and the Gravy put 
.to it, add a large bunch of Sellery cut fmall and wafhed clean, 
two Spoonfuls of Catchup, and a Glafs of red Wine. Onnit all 
the other Ingredients. When the Meat and Sellery are tender, 
and the Sauce rich and good, ferve it up. It is alfo very good 
this Way: ‘Take fix large Cucumbers, {coop out the Seeds, pare 
aig cut them into flices, and do them juft as you, do the Sel- 
ery. 
To Force the Infide of a Surloin of Beef. 


*AKE a tharp Knife, and carefully lift up the Fat of the In- 
fide, take out all the Meat-clofe to the Bone, chop it {mall 

take a Pound of Sewet and chop fine, about as many Crumbs 
of Bread, a little ‘Thyme and Lemon-peel, a little Hapites and 
Salt, half a Nutmeg grated, and two Shalots chopp’d fine;.mix, ~ 
all together, with a Glafs of red Wine, then put it into the fame 
place, cover it with the Skin and Fat, fkewer it down with fine 
Skewers, and cover it with Paper. Don’t take the Paper off till 
the Meat is in the Dith. ‘Take a Quarter of a Pint of red Wine, 
two Shalots fhred {fmall, boil them, and pour into the Difh, with 
the Gravy which comes out of the Meat; it eats well. Spit your 
Meat before you take out the Infide. . “i ; 
. Another Way to Force a Surloin. “eM 
VV HEN it is quite roafted, take it up, and lay it in the Dith 
, with the Infide uppermoft, with a fharp Knife lift up the 
Skin, hack and cut the Infide very fine, fhake a little Pepper and 
Salt over it, with two Shalots, cover it with the’ Skin, and fend 
itto Table. You may add red Wine or Vinegar, juft as you like, - 


To Force the Infide of a Rump of Beef. 


47 OU may do it juftin the fame Manner, ‘only lift up the out-" 
-* fide Skin, take the Middle of the Meat, and do as before — 
directed; put it intothe fame Place, and with fine Skewers put 
it down clofe. ae is ¥ i ob AS a : fe ale He 
bic abilhs aa A Roll’ a 
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A Roll?’'d Rump of Beef. | 

, bbe T the Meat all off the Bone whole, flit the Infide down 
from Top to Bottom, but not through the Skin, fpread it 
open, take the Flefh of two Fowls and Beef Sewet, an equal 
Quantity, and as much cold boiled Ham, if you have it, a little 
Pepper, an Anchovy, a Nutmeg grated, a little Thyme, ¥ good, 
deal of Parfley, a few Mufhrooms, and chop them all together, 
beat them in a Mortar, with a half-Pint Bafon full of Crumbs of 
Bread; mix all thefe together, with four Yolks of Eggs, lay it 
into the Meat, cover it up, and roll it round, ftick one Skewer in, 
and tye it with a Packthread crofs and crofs to hold it together; 
take a Pot or large Sauce-pan that will juft hold it, lay a Layer 
of Bacon and a Layer of Beef cut in thin flices, a piece of Carrot, 
fome whole Pepper, Mace, {weet Herbs, anda large Onion, lay 
the roll’d Beef on it, juft put Water enough to the Top of the 
Beef; cover it clofe, and let it ftew very foftly ona flow Fire for 
eight or ten Hours, but not too faft. When you find the Beef 
tender, which you will know by running a Skewer into the Meat,. 
then take it up, cover it up hot, boil the Gravy till. it is good, | 
then ftrain it off, and add fome Mufhrooms chopp’d, fome Truffles 
- and Morels cut {mall, two Spoonfuls of red or white Wine, the. 
Yolks of two Eggs and a piece of Butter roll’d in Flour; boil it 
together, fet the’ Meat before the Fire, bafte it with Butter, and. 
throw crumbs of Bread all over it: when the Sauce is enough, 
lay the Meat into the Dith, and pour the Sauce over it. Take - 
caré the Eges do not curd. 3 


* «Lo boil a Rump of Beef the French Fajbion. 
. PARE a Rump of Beef, boil it half an Hour, takeit up, lay 
_. it into a large deep Pewter Difh or Stew-pan, cut three or. 
four Gafhes in it all along the fide, rub the Gathes with Pepper. 
and Salt, and pour into the Dith a Pint of red Wine, as much 
hot Water, two or three large Onions cut fmall, the Hearts of 
eight or ten Lettuces cut fmall, and a good’ piece of Butter rolled 
in a little Flour ; lay the flefhy part of the Meat downwards, 
Cover it clofe, let it ftew an Hour anda half over a charcoal Fire, 
or a very flow coal Fire. Obferve, that the Butcher chops the Bone _ 
fo clofe, that the Meat may lye as flat as you can in the Dith. 
When ‘it is enough, take the Beef, lay it in the Difh, and pour 
the. Sauce Over ity ¢ i fei h ney ‘ole 
«Note, When you do it in a Pewter Dith, it is beft done over a 
z Chaffing-difh of hot Coals, with a bit or two of Charcoal to 
| keep it alive,. ee Oe ee 
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Beef Efcarlot. 
MABE a Brifcuit of Beef, half a pound of.coarfe Sugar, twot 
Ounces of bay Salt; a pound of common Salt, mix all toge- 
ther, and) rub the Beef, lay it in a earthen Pan, and turn it every 
Day. It may lie a Fortnight’ in the Pickle; then boil it, and 
ferve it‘up either with Savoys, or Peafe Pudding. 
Note, It eats much finer cold, cut into Slices, and fent to “Fable, 


i ; Beef a la. Daub. 


you may take a Buttock or a Rump of Beef, lard it, fry it 

* brown in fome fweet Butter, then put it into a Pot that will 

juft hold it; put in fome Broth or Gravy hot, fome Pepper, 

Cloves, Mace, and a bundle of fweet Herbs, ftew it four Hours, 
till it'is tender, and feafon it ‘with Salt ; take half a-Pint of Gravy, 
two Sweetbreads cut into eight pieces, fome Truffles and Morels, 

_Palates, Artichoke-Bottoms and Mufhrooms, boil all together, 

lay your Beef into the Dith; ftrain the Liquor into the Sauce, ‘and 

boil all together. If it is not thick enough, roll’a piece of But- 

ter in Flour, and boil in it; pour this all over the Beef. ‘Take 

Fcrce-Meat roll’d in pieces half as long as one’s Finger, dip them 

into Batter made with Eggs, and fry them brown; fry fome 

Sippets dipp’d into Batter cut three-corner-ways, ftick them inte 

the Meat, and garnifl with the Foree-Meat. | | 


Beef a la Mode in Pieces. > 

You muft take a Buttock of Beef, cut it into two pound Pieces, * 

lard them with Bacon, fry them brown, put them into a Pot. 
that will juft hold them, put in two Quarts of Broth or Gravy, a 
few fweet Herbs, an Onion, fome Mace, Cloves, Nutmeg, Pep- 
per and Salt; when that is done, cover it clofe, and ftew till it is 
tender, skim off all the Fat, lay the Meat in the Difh, and ftrain 
the Sauce over it. You may ferve it up hot or cold. 


Beef a la Mode, the French Way. 


PT ABE a piece of the Buttock of Beef, and fome fat Bacon cut 

* into little long bits, then take two Tea Spoonfuls of Salt, one 
Tea Spoonful of beaten Pepper, one of beaten Mace, and one of | 
Nutmeg; mix all together, have your Larding-pins ready, firft — 
dip the Bacon in Vinegar, then roll it in your Spice, and lard - 
your Beef very thick and nice ;putthe Meat into a Pot with two 
or three large Onions, a good piece of Lemon-peel, a bundle of © 
‘ierbs, and’ three or four Spoonfuls of Vinegar; cover it down | 
: 4 ae ON teas clofe, 
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clofe, and put a wet Cloth round’ the Edge of the Cover, that no : 
Steam can get out, and fet it over avery flow Fire: When you 
think one fide is done enough, turn the other, and cover it with 
the rhind of the Bacon; cover the Pot clofe again as before, and 
when it is enough (which it will be when quite tender) take it up 
and lay it in your Difh, take off allthe Fat fromthe Gravy, and 
pour the Gravy over the Meat. If you chufe your Beef to be ied, 
you may rub it with Salt-petre over night. 

Note, You muft take great care in doing yotir Beef this Wy that 
your Fire is very flow; it will take at leaft fix Hours doing, if 
the piece be any thing large. If you would have the Sauce very 
rich, boil half an Ounce of Truffles and Morels in half a Pint of . 
good Gravy till they are very tender, and add a Gill of pickled 
Muthrooms, but frefhones are beft; mix all together with the 
Gravy of the Meat, and pour it over your Beef. You muft mind. 
and beat all your Spices very fine; and if you have not enough 
* mix fome more, according to the bignefs of your Beef. 


Beef “Olives. 


Dn a Rump of Beef, cut it into Steaks half a Quarter long, 
about an Inch thick, let them be fquare; lay on fome good 
Force-Meat made with Veal, roll them, tie them once round with 
ahard Kot, dip them in Ege, Crumbs of Bread. and grated Nut- 
meg, and alittle Pepper and Salt. The beft way is to roaft them, 
or fry them brown in frefh Butter, lay them every one on a Bay- 
Leaf, and cover them every one with a piece of Bacon toafted, 
have fome good Gravy, a few ‘Truffles and Morels, and Mufhrooms ; 
boil all together, pour into the Difh, and fend it to Table. 


ne ' Veal Olives. 


HEY are good done the fame Way, only roll them narrow at 
- one end and broad at the other. Fry them of a fine brown. 
Omit the Bay-Leaf, but lay little bits of Bacon about two Inches 
long onthem. The fame Sauce. Garnifh with Lemon. 


| ‘Beef Collops. | 3 
Cut them into thin pieces about two Inches long, beat them 
™' with a back of a Knife very well, grate fome Nutmeg, flour 
them a little, lay them in a Stew-pan, put in as much Water as 
you think will do for Sauce, half an Onion cut f{mall, a little 
piece of Lemon-peel cut fmall, a bundle of fweet Herbs, a little 
Pepper and Salt, a piece of Butter rolled in a little Flour.. Set 
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them on a flow Fire; when they ‘begin to fimmer, ftir them now » 
and then; when they begin to be hot, ten Minutes: will do them, 
but take care they don’t boil. Take out the fweet ria pour 

it into the Difh, and fend it to Table. ; 


Note, You may do the Infide of a Surloin of Bee in the fame 
Manner the Day after itis roafted, only don’t beat them, but cut - 
them thins : 


N. &., You may do this Dith ee We two pewter Difhes, 
hang them between two Chairs, take fix Sheets of white- brown 
Paper; tear them into. rie and digas them under the 6 one 
piece a ata ‘lime. 


To Stew Beef Sieaks. : 


HARE Rump Steaks, pepper and falt them, lay them in 4 
Stew-pan, pour in halfa Pint of Water, a blade or two of 

Mace, two or three Cloves, a little bundle of fweet Herbs, an— 
Anchovy, a piece of Butter rolled in Flour, a Glafs of white 
Wine, and an Onion; cover them clofe, and let them flew foftly. 
till they are tender, then take out'the Steaks, flour them, fry ther 
in frefh Butter, and pour away all the Fat, ftrain the Sauce they 
were ftewed in, and pour into the Pan; tofs it all up together til} 
thie Sauce is quite hot and thick. If you add a Quarter of a Pint 
of Oyfters, it will make it the better. Lay the Steaks into the 
Difh, and pour the Sauce over them. Garnifh with : any Pickle 
you like. 


: Jo Fry Beef Steaks. 

PPAKE Rump Steaks, beat them very well with a Roller, fry. 
_  ™ them in half a Pint of Ale that is not bitter, and whilft they’ 
are frying cut a large Onion fmall, a very. little Thyme, fome - 
Parfley fhred fmall, fome grated Nutmeg, anda little Pepper and 
Salt ; roll all cogether in a piece of Butter, and then in a little. 
Flour; put this into the Stew-pan, and fhake all together. When 
the Steaks are tender, and the Sauce of a fine ag dif 
it neh 


head Way to Fry Beef Steaks. 


AUT the Lean by itfelf, and beat them well with the Back of a 
Knife, fry them in jutt as much Butter as will moiften the 
Ban, Pet out the Gravy as it runs out of she Meat, turn them, 
often, 
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often, do them over a gentle Fire, then fry the Fat by itfelf and 
lay upon the Meat, and put to the Gravy a Glafs of red Wine, 
half an Anchovy, a little Nutmeg, a little beaten Pepper, and a 
Shalot cut fmall; give it two or three little Boils, feafon it with 
malt to your Palate, pour it over the Steaks, and fend them to. 
able. : . 


Another Way to do Beef Steaks. 


Cur your Steaks, half broil them, then lay them in a Stew-- 
pan, feafon them with Pepper and Salt, juft cover them: with. 
Gravy, and a Piece of Butter rolled in Flour. Let them ftew for: 
half an Hour, beat up the Yolks of two Eggs, ftir all together. 
for two or three Minutes, and then ferve it up. ; 7”. 


| A pretty Side-Difb of Beef. 
RAST a tender Piece of Beef, lay fat Bacon all over it and 
roll it in Paper, bafte it, and when it is roafted cut about two 
Pounds .in thin Slices, lay them in a Stew-pan, and take fix 
Jarge Cucumbers, peel them, and chop them fmajl, lay over them 
a little Pepper ae Salt, ftew them in Butter for about ten Mi- 
nutes, then drain out the Butter, and fhake fome Flour over thems. 
tofs them up, pour in half.a Pint of Gravy, let them ftew till. 
they are thick, and difh them up. faa" 7 


To drefs a Fillet of ‘Beef. bai 
[i is the Infide of a Surloin: You muft carefully cut it all 


out from the Bone, grate fome Nutmeg over it, a few Crumbs 
of Bread,.a little Pepper and Salt, a little Lemon-peel, a little 
‘Thyme, fome Parfley fhred fmall, and roll it up tight;. tie it 
with a Packthread, roaft it, put a Quart of Milk and a Quarter of 
a Pound of Butter into the Dripping-pan, and bafte it; when itis 
enough, take it up, untie it,-leavea little Skewer in it to hold it 
together, havea little good Gravy inthe Dith, and fome fweet 
Sauce ina Cup. You may bafte it with red Wine and Butter, if 
you like it better ; or it will do very well with Butter only. . 


Babes" Beef Steaks Rolled, man vee 


"TARE three or four Beef Steaks, flat them with a Cleaver, and 

; make a Force-Meat thus: Take a Pound of Veal beat fine in 2 
Mortar, the Flefh of alarge Fowl cut {mall, half a Pound of cold 
Ham chopp’d fmall, the Kidney-Fat of a Loin of Veal chopp’d 
4 La ah iba 3 Baar | | Sh AS ais 
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fmall, a Sweetbread cut in little Pieces, an Ounce of ‘Truffles and 
Morels firft ftew’d and then cut fmall, fome Parfley; the Yolks of 
four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon- 
peel cut fine, a little Pepper and Salt, and half a Pint of Cream: 
Mix all together, Jay it on your Steaks, roll them up firm, of a. 
good<Size, and put a little Skewer into them, put them into the 
Stew-pan, and fry them of a nice brown; then pour all the Fat 
quite out, and put in a Pint of good fry’d Gravy (as in Page 19) 
put one Spoonful of Catchup, two Spoonfuls of red Wine, a few. 
Mufhrooms, and let them {tew for a Quarter of an Hour. ‘Take 
up the Steaks, cut them in two, lay the cut Side uppermoft, and 
pour the Sauce over it. Garnifh with Lemon. | | 
‘Note, Before you put the Force-Meat into the Beef, you are to 
flir it all together over a flow Fire for eight or ten Minutes. | 


To Stew a Rump of Beef. 


EJAVING boil’d it till it is little more than half cnough, 
take it up, and peel off the Skin: Take Salt, Pepper, beaten 
Mace, grated Nutmeg, a handful of Parfley, a little ‘Thyme, - 
Winter-favoury, Sweet-marjoram, all chop’d fine and mixt, and — 
ftuff them in great Holes in the Fat and Lean, the reft fpread over 
it, with the Yolks of two Eggs; fave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat in a deep Pan, pour’ 
the Liquor in, cover it clofe, and let it bake two Hours, then put 
it into the Dith, pour the Liquor over it, and fend it to ‘Table. — 


Another Way to Stew a Rump of Beef. | 
you .muft cut the Meat off the Bone, lay it in your Stew-pans 
cover it with Water, put in a Spoonful of whole Pepper, two 
Onions, a Buidle of fweet Herbs, fome Salt, and a Pint of red 
Wine ; cover it clofe, fet it over a Stove or flow Fire for four 
Hours, fhaking it fometimes, and turning it four or five times ; 
make Gravy as for Soop, put in three Quarts, keep it flirring till 
Dinner is ready: Take ten or twelve Turnips, cut them into Slices 
‘the broad Way, then cut them into four, flour them, and fry them 
brown in Beef Dripping,’ Be fure to let your Dripping boil before 
you put them in; then drain them well from the Fat, lay the 
Beef in yourSoop-difh, toaft a little Bread very nice and brown, 
cut in three corner Dice, lay them into the Dith, and the Turnips | 
likewife; itrain in the Gravy, and fend it to Table. If you have 
the Convenience of a Stove, put the Dith over it for five. or fix 
Minutes; it gives the Liquor a fine Flavour of the Turnips, - 
Rear abe Maia Teenie ) ’ makes 
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makes the Bread eat better, and is a great Addition. Seafon it 


with Salt to your Palate, 


| Portugal Beef. 


| PT AKE a Rump of Beef, cut off the Bone, cut it a-crofs, flour it, 
fry the thin Part brown in Butter, the thick End {tu with 
Sewet, boil’d Chefnuts, an Anchovy, an Onion, and a little Pep- 
per. Stew it in a Pan of {trong Broth, and when it is tender lay 
both the Fry’d and Stew’d together in your Difh, cut the Fry’d 
_ intwo and lay on each Side of the Stew’d, {train the Gravy it 
was ftew’d in, put to it fome pickled Gerkins chopp’d, and boil’d 
Chefnuts, thicken it with a Piece of burnt Butter, give it two or. 
three Boils up, feafon it with Salt to your Palate, and pour it over” 
the Beef. arnifh with Lemon. ‘i 


Io Stew a Rump of Beef, or the Brifcuit, the French 
: Pay) Way. | pag 
TL ABE a Rump of Beef, put it into a little Pot that will hold 

it, cover it with Water, put on the Cover, let it ftew an 

Hour ; but if a Brifcuit, two Hours. Skim it clean, then flafh the 
Meat with a Knife to let out the Gravy, put ina little beaten Pep- 
per, fome Salt, four Cloves, with two or three large blades of 
Mace beat fine, fix Onions fliced, and half a Pint of red Wine ; 
cover it clofe, let it ftew an Hour, then put in two Spoonfuls of 
Capers or Aftertion Buds pickled, or Broom-buds, chop them, — 
two Spoonfuls of Vinegar and two of Verjuice: Boi) fix Cabbage 
Lettuces in Water, then put them in a Pot, put in a Pint of 
good Gravy, let all ftew together for half an Hour, skim all the 
Fat off, lay the Meat into the Difh, and pour the reft over it, 
have ready fome Pieces of Bread cut three Corner-ways, and fry’d 
crifp, {tick them about the Meat, and garnifh them. When you 
Bi in the Cabbage, put with it a good Piece of Butter rolled in 
our. | 


1B a To Stew Beef Gobbets. 


ET any Piece of Beef, except the Leg, cut it in Pieces about _ 
“— the bignefs of a Pullet’s Ege, put them in a Stew-pan, cover 
them with Water, let them few, skim them clean, and when they 
have ftew’dan Hour, take Mace, Cloves, and whole Pepper ty’d 
ina Muflin Rag loofe, fome Sallery cut fmall, put them into the — 
Pan with fome Salt, Turnips and Carrots, par’d and cut in py 
oy ee | 7 a little 
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a little Parfley, a bundle of fweet Herbs, and a large Cruft of 
Bread. You may put in an Ounce of Barley or Rice, if you like 
it. Cover it clofe, and let it ftew till it is tender; take out the’ 
Herbs, Spices and Bread, and have ready fry’d a French Roll cut 
in four, Dith up all together, and fend it to ‘T’able. 


re sift ii. Beef Royal. 
‘AKE, a Surloin of Beef, ora large Rump, bone it And} fice 
_ itvery well, then lard it with Bacon, feafon it all. over with, 
Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, fome Le- 
mon-peel cut fmall, and fome {weet Herbs ; in. the mean Time 
make a {trong Broth of the Bones, take a Piece of Butter with a 
ittle Flour, brown it, put in the Beef, keep it turning often till it 
brown, then ftrain the Broth, put all together into a Pot,. put, 
in'a Bay-Leaf, a few Trufites, and fome Ox Palates cut’ fmall ; 
cover it clofe, and let it ftew till it is tender, take out the Be =F. 
fkim off all the Fat, pour ih a Pint of Claret, fome fiy’d. Oyfters, 
an Anchovy, and forme Gerkins fhred {mall ; boil all together, put 
in the Beef to warm, thicken your Sauce with a Piece of Butter 
rolled in Flour, or Mufhroom Powder, or burnt Butter. Lay your 
Meat in the Dith, pour the Sauce over it, and fend it to T able. 
‘This may be eat either hot or cold. mi 


“A Tongue and Udder forced. 


FIRST parboil your ‘Tongue and Udder, blanch the Tongue 

and ftick it with Cloves; as for the Udder, you muft carefully 
raife it,.and fill it with Force-meat, made with Veal: Firft wath. 
the Infide with the Yolk of an Egg, then put in the Force-meat, 
tic the Ends clofe and fpit them, roaft them, and bafte them 
with Butter 5 when enough, have good sasike in the ith, ‘ae 
‘weet Sauce in a Cup. | 


Thiidi For Variety seg Jard the Udder. 


To Fricafey Neats Tongues. 


HPAKE er Tongues, boil them tender, peel them, cut Pht 
into thin Slices, and fry them in frefh Butter; then pour out 
the Butter, put in as much Gravy as you fhall want for Sauce, a 
bundle of fweet Herbs, an Onion, fome Pepper and Salt, and a 
“Blade or two of Mace; fimmer all together half an Hour, then 
take out your ‘Tongue, {train the Gravy, put it with the Tongue 
in the Stew-pan again, beat up the Yolks of two Eggs with a. 
Glafs of white Wine, a little grated Nutmeg, a Piece of Butter, 
as big as a Walnut rolled in Flour, fhake all” together for four or. 
‘Ave amkad difh it UP> and fend it to, Tabie. 1. si tae 
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po it till it is tender; let it ftahd till it is cold, then cuta 
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To Force a Tongue. ve: 


Hole at the Root-end of it, take out fome of the Meat, chop 
it with as much Beef-Sewet, a few Pippins, fome Pepper and Salt, - 
a little Mace beat, fome Nutmeg, a few fweet Herbs, and the 
Yolks of two Eggs ; chop it.all together, ftuff it, cover the End 
with a Veal Caul or butter’d Paper, roaft it, bafte it with Butter, 
and difh it up. . Have for Sauce good Gravy, a little melted But- 
ter, the Juice of an Orange or Lemon, and fome grated Nutmeg ; 


boil it up, and pour it into the Dith. 
| — To Stew Neats Tongues Whole. 


ARE two Tongues, let them ftew in Water juft to cover them 

for two. Hours, then peel them, put them in again with a 
Pint of ftrong Gravy, half a Pint of white Wine, a bundle of 
fweet Herbs, a little Pepper and Salt, fome Mace, Cloves, and 
whole Pepper ty’d ina Muflin Rag, a Spoonful of Capers chopp’d, 
‘Turnips and Carrots fliced, and a Piece of Butter roll’d in Flour; 
let all ftew- together very foftly over a flow Fire for two Hours, 


then take out the Spice and fweet Herbs, and fend it to Table.. 


You may leave out the Turnips and Carrots, or boil them by 
themfelves, and lay them in the Difh, juft as you like. 


To Fricafey Ox Palates, 


AFTER boiling your Palates very tender (which you mutt do 
** by fetting them on in cold Water, and letting them do foftly) 


then blanch them and ferape them clean; take Mace, Nutmeg, 
Cloves, and Pepper beat fine, rub them all over with thofe, and 
with Crumbs of Bread; have ready fome Butter in a Stew- pan, | 
and when it is hot put in the Palates; fry them brown on both 
Sides, then pour out the Fat, and put to them fome Mutton or 
Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a 
little Piece of Butter rolled in Flour, and the Juice of a Lemon; 
let it fimmer all together for a Quarter of an Hour, dith it up, 


and garnifh with Lemon. 


; To Roaft Ox Palates. see 
HAVING hoil’d. your Palates tender, blanch them, cut them 


~~ into Slices about two Inches long, lard half with. Bacon, 
then have ready two or three Pigeons and two or three Chicken- 
Pe draw them, trufs them, and fill them with Force-meat ; 
et half of them be nicely larded, {pit them on a Bird Spit Pie 
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them thus; 2 Bird, a Palate, a Sage-Leaf,. and a piece of Bacon; 
and fo on, a Bird, a Palate, a Sage-Leaf, and a piece of 


Bacon. ‘Take Cocks-combs and Lamb-ftones, parboil’d and 


blanch’d, lard them with little bits of Bacon, large Oyfters par- 


boil’d, and each one larded with one Piece of Bacon, put thefe on. 


a Skewer with a little Piece of Bacon and a Sage-Leaf between 
. them, tye them on to a Spit and roaft them, then beat up the Yolks 
of three Egos, fome Nutmeg, a little Salt and Crumbs of Bread ; 


bafte them with thefe all the Time they are a-roafting, -and have 


ready two Sweetbreads each cut in two, fome Artichoke-bottoms 
cut into four’and fry’d, and then rub the Dith with Shalots; lay 
the Birds in the Middle piled upon one another, and lay the other 
Things all feparate by themfelves round about in the Difh.. Have 
ready for Sauce a Pint of good Gravy, a Quarter of a Pint of red 
Wine, an Anchovy, the Oyfter Liquor, a Piece of Butter rolled 
in Flour; boil all thefe together and pour into the Difh, with a 
little Juice of Lemon. Garnifh your Dith with Lemon. 


Yo drefs a Leg of Mutton a la Royale. 
HAVING taken off all the Fat, Skin, and Shank Bone, lard 


it with Bacon, feafon it with Pepper and Salt, and a round 
Piece of about three or four Pounds of Beef or Leg of Veal, lard 
it, have ready fome Hog’s-Lard boiling, flour your Meat, and 
give it a Colour in the Lard, then take the Meat out and_ put it 
into a Pot, with a bundle of fweet Herbs, fome Parfley, an Onion 
fluck with Cloves, two or three Blades of Mace ; fome whole Pep- 
per, and three Quarts of Water; cover it clofe, and let it boil very 


foftly for two Hours, mean while get ready a Sweetbread fplit, 


cut into four, and broil’d, a few ‘Truffles and Morels ftew’d in a 
Quarter of a Pint of ftrong Gravy, a Glafs of red Wine, a few 


Mufhrooms, two Spoonfuls of Catchup, and fome Afparagus- 


tops; boil all thefe together, then lay the Mutton in the Middle 
of the Difh, cut the Beef or Veal into Slices, make a Rim round 
your Mutton with the Slices, and pour the Ragoo over it; when 


you have taken the Meat out of the Pot, skim all the Fat off the _ 


Gravy ; ftrain it, and add as much to the other as will fill the 
Dit. Garnith with Lemon. — 


A Leg of Matton a la Hauigoit. 
TLFt it hang a Fortnight in an airy Place, then have ready 


fome Cloves of Garlick and ftuff it all over, rub it with Pep-  — 


per and Salt; roaft it, have fome good, Gravy and red Wine in 
the Difh, and fend it to Table. fr an ees 
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To Roaft a Leg of Mutton with Oyfters. 3 


TAKE a Leg about two or three Days kill’d, ftuff it all over 
with Oyfters, and roaft it. | Garnifh with Horfe-raddifh, > 


To Roafta Leg of Mutton with Cockles. Shen 


SiUF F it all over with Cockles, and roatit. Garr&th with 
Horfe-raddifh. we 7 


Al Shoulder of Mutton in Epigram. 


ROAST it almoft enough, then very carefully take off the Skin 
about the Thicknefs of a Crown-piece, ‘and the Shank-bone 
with it at the End; then feafon that Skin and Shank-bone with 
Pepper and Salt, a little Lemon-peel cut fmall, and a few fweet 
Herbs and Crumbs of Bread, then lay this‘on the Gridiron, and 
let it be of a fine brown; in the mean Time take the reft of the 
Meat and cut it like a Hafh about the bignefs of a Shilling ; fave 
the Gravy and_ put to it, with a few Spoonfuls of {trong Gravy, 
half an Onion cut fine, alittle Nutmeg, .a little Pepper and Salt, . 
a little bundle of fweet Herbs, fome Gerkins cut very fimall, a 
few Mufhrooms, two or three ruffles cut {mall, two Spoonfuls of 
Wine, either Red or White, and throw a little’ Flour over the 
Meat ; let allthefe ftew together very foftly for five or fix Minutes, 
but be! fureit-don’t*boil ; take out the fweet Herbs, and put the 
Hath into the Dith, lay the broil’d upon it, and fend it to ‘Table,’ 


A Harrico of Mutton. 


PTIAKE a Neck or Loin of Mutton, cut it into fix Pieces, flour 

it, and fry it brown.on both Sides in the Stew-pan, then 
pour out‘al] the Fat; put in fome Turnips and Carrots cut like 
Dice, two Dozen of Chefnuts blanched, two or three Lettuces cut. 
fmall, fix little round Onions, a bundle of fweet ‘Herbs, ‘fome 


_ Pepper and Salt, and two or three blades of Mace; cover it clofe, 


and Jet it ftew foran Hour, then take off the Fat and difh it up. 


* To French a Hind Saddle of Mutton. 
yr ‘isthe two Rumps. Cut off the Rump, and carefully lift up 
“. the Skin with a Knife; begin at the broad End, but be fure 
you don’t crack it nor take it quite off; then take fome Slices of 
_-Hamor Bacon chopp’d fine, a few Truffles, fome young Onions, 
- fome Parfley, a little Thyme, fweet Marjoram, Winter Savoury, 
es thse: ; Be couetiais a 33830 
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a little Lemon-peel, all chopp’d fine, a little Mace and two of — 
_ three Cloves beat fine, half a Nutmeg, and a little Pepper.and. 
Salt ; mix all together, and throw over the Meat where you took 
off the Skin, then lay on the Skin-again, and faften it with two 
fine Skewers at each Side, and roll it in well butter’d Paper. It 
will take three Hours doing: Then take off the Paper, bafte the» 
Meat, dtrew it all over with Crumbs of, Bread, and when it is of 
a fine brown take it up. For Sauce take fix large Shalots, cut. 
them very fine, put ‘them into a Sauce-pan with two Spoonfuls of _ 
Vinegar, and,two of white Wine ;. boil them fora Minute or two, 

pour it into the Difh, and garnith with Horfe-raddifh. . . 5 


Another French Way, call’d St. Menchout. 


PT AKE the hind Saddle of Mutton, take off the Skin, lard it 
with Bacon, feafon it with Pepper, Salt, Mace,.Cloves beat,, 
and Nutmeg, fweet Herbs, young Onions and Parfley; all chopp’ 
fine; take a large Oval or a large Gravy+pan, lay Layers: of 
Bacon, and then Layers of Beef all over the: Bottom, lay in 
the Mutton, then lay Layers of Bacon on the Mutton, and then a ¥ 
Layer of Beef, put in.a Pint-of Wine, and as.much good Gravy as 
‘will ftew it, put in a Bay-Leaf, and two or three Shalots, ‘cover 
_ it clofe, put Fire over and under it, .1f you have a clofe Pan, and 
Jet it ftand ftewing for two Hours; when done, take it out, ftrew 
Crumbs of Bread all over it, and put it into the: Oven:to brown, 
ftrain the Gravy it was ftew’d in, and boil it-till» there is juft 
enough for Sauce, lay the Mutton into the Difh, pour the Sauce: 
in, and ferve it up. You muft brown it before a Fire, if you 
have not an Oven. a . sds ett 


Cutlets a la Maintenon. A uery good Dif. : 


UT your Cutlets handfomely, beat them thin with your Clea- 
ver, feafon them with Pepper and Salt, make a Force-meat 
with Veal, Beef Sewet, Spice and fweet Herbs, rolled in Yolks 
of Eggs, roll Force-meat round each Cutlet within two Inches of 
_the Top of the Bone, then have as many half Sheets of white 
Paper as Cutlets, roll each Curlet ina Piece of Paper, firft butter- 
ing-the Paper well on the Infide, dip the Cutlets in melted Bitter 
and then in Crumbs of Bread, lay each Cutlet on half a Sheet of 
‘Paper crofs the Middle of it, leaving about an Inch of the Bone — 
_out, then clofe the two Ends of your Paper as you do a Turnover — 
Tart, and cut off the Paper that is too much.;. brail your Mutton 
‘Cutlets “half “an Hour, ‘your Veal Cudets three quarters of an 


_ Hour, 


at 
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Hour, and then take the Paper off and lay them roundin the 
Difh, with the Bone outwards, Let your Sauce be good Cray . 
‘thicken’dj’ and ferve it up. | | 


To make a Mutton ‘Ha ‘ 


Cu your Mutton in little bits as thin as yow'can, flrew a little 
Flour over it, have ready fome Gravy (enough for Sauce) 

wherein fweet Herbs, Onion, Pepper, and Salt, have been boil’d ; 
{train it, put in your Meat, with a little Piece of Butter rolled in 
Flour, and a little Salt, a Shalot.cut fine, a few Capers and Ger- 
kins chopp’d fine, and a Blade of Mace: Tofs all together for a 
‘Minute or two, have ready fome Bread toafted thin and cut into 
Sippits, lay them round the Difh, and pour in your Hath. Gar- 
nifh your Dith with Pickles and Horfe-Raddifh.. 

Note, Some love a Glafs of red Wine, or Walnut-pickle. You 
‘may put juft what’ you will intoa Hafh. If the Sipps are toafted. 
it is better. 


To dre{s Pigs Petty- Teds. 


pur your Petty-Toes into a Sauce-pan with half a Pint of 
Water, a Blade of Mace, a little whole Pepper, a bundle of | 
{weet Herbs, and an Onion. Let them boil five Minutes, then — 
take out the Liver, Lights, and Heart, mince them very fine, 
grate a little Nutmeg over them, and fhake a litele Flour on them; _. 
let the Feet do till they are tender, then take them out and foraiti . 
the Liquor, ‘put all together with a little Salt and a Piece of But. 
ter as big as a Walnut, fhake the Sauce-pan often, let it fimmer 
five or fix Minutes, then cut fome toafted Sippits and lay round - 
the Dith, lay the Mince-meat and Sauce in’ the Middle, and the 
Petty-Toes fplit round it. ‘You may add the ch of half a - 
Lemon, or a very il Vinegar. 


rita Second Way i roafia Leg of Mutton ei Oyfters: * 


gTurF a Leg of Mutton with Mutton Sewet, Salt, Pepper, 
Nutmeg, and the Yolks of Eggs; then roaft it, ftick it all over 
with Cloves, and when it is “about half done cuit eis fome of the | 
Under-fide of the flefhy End in little bits, put thefe into a Pipkin 
with a Pint of Oyfters, Liquor and all, a little Salt and Mace, 
and half a Pint of hot Water; ftew them till half the Liquor is 
wafted, then put in a Piece of Butter rolled in F lour, fhake all | 
together,. and when the Mutton is enough take it Up 5. _pour this 
_ Sauce over it, ds a it to Table. - 
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'  To-drefs a Leg of Mutton to eat like Venifon. 
my ORE a Hind-Quarter of Mutton, and cut the Leg in theShapé 
of a Haunch of Venifon, fave the Blood of the Sheep and fteep- 
it in for five or fix ‘Hours, then’take it out and roll it in three or 
four, Sheets of white Paper well butter’d on the Infide, tie it 
with a Packthread ‘and roaft it, bafting it with good Beef-dripping 
or ‘Butter. ‘It will take two Hotirs at a good Fire, for your 
Mutton muft be fat and thick. About five ‘or fix Minutes before 
you take it up take off the Paper, bafte it with a piece of Butter, 
- and fhake alittle Flour over it to make it have a fine Froth, and 
then have a little good drawn Gravy in a Bafon, and {weet 
Sauce in another. ‘Don’t garnifh with any Thing. 


To drefs Mutton the Turkifb Way. 


FIRST cut your Meat into thin Slices, then wafhit in Vinegar, 
and put it into a Pot or Sauce-pan that has a clofe Cover to it, 
put in fome Rice, wholé’Pepper, and three or four whole Onions ; 
Jet all thefe ftew together, fkimming it frequently: when it is 
enough, take out'the Onions, and-feafon it with Salt to your Palate, 
lay the Mutton in. the Difh,,and pour the Rice and Liquor over it. 
Note, ‘The Neck:or Leg are the beft Joints to,dre{s this Way. 
Put into,a Leg four Quarts of|Water,'and a quarter of a Pound of 
Rice: to.a, Neck, two Quarts of Water, and:two Ounces of Rice. 
to every Pound.,of Meat alow a quarter of jan Hour, being — 
clofe cover’d. Ifyou.put in,a'blade or.two of Mace and a bundle 
of {weet Herbs, ,it, will be,a great Addition. “When it is juft 
enough put in.a-piece of Butter, and take care the Rice don’t. burn. 
to the Pot. ..In all. thefe.things you fhould lay, Skewers at the 
- Bottom of the Pot, to lay your-Meat.on, that it may notftick. 
A Shoulder of Mutton with a Ravoo of Turnips. 
PT AKE a Shoulder of Mutton, get the Blade-bone taken out as 
neat as.poffible, and in the Place put a.Ragoo, dene. thus; 


Take one or two Sweetbreads, fome Cocks~Combs, half an Qunce 
of ‘Truffles, fome Mufhrooms, a blade or two of Mace, and alittle 


Pepper and Salt; ftew all thefe in a quarter .of a.Pint of good 


Gravy, and thicken it with a piece of Butter rolled in Flour, or 
Yolks of Eggs, which you pleafe: Let it be cold before you put 
it in, and fill up the place where you took the Bone out juft/in the 
_ Form it was before, and few it up tight: ‘Take a large deep Stew- 
“pan, or one of the round deep Copper Pans with two Handles, lay 

Kid ae) SOY Oe 
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at the Botton thin Slices of Bacon, then Slices of Veal, a bundle 


of Parfley, Thyme and fweet Herbs, fome whole Pepper, a blade 


7 


ig 


er two of Mace, three or four Cloves, a large Onion, and put in 


- juft thin Gravy enough to cover the Meat; cover it clofe, and let 


it ftew two Hours, then take eight or ten Turnips, pare them, and. 
cut them into what Shape you pleafe, put them into boiling Wa- 
ter, and let them be juft enough, throw them into a Sieve to 
drain over the hot Water, that they may keep warm, then®ake up 
the Mutton, drain it from the Fat, lay it in a Difh, and keep it 
hot cover’d; ftrain the Gravy it was ftew’d in, and take off all - 
the Fat, put in a little Salt, a Glafs of red Wine, two Spoonfuls 
of Catchup, anda Piece of Butter rolled in Flour; boil together 
till there is juft enough for Sauce, then put in the Turnips, give 
them a Boil up, pour them over the Meat, and fend it to Table. .. 
You may fry the Turnips of a light brown, and tofs them up with 
the Sauce; but that is according to your Palate. . 
Note, For a Change you may leave out the Turnips, and adda 
bunch of Sellery cut and wafh’d clean, and ttew’d ina very little 
Water till it is quite tender, and the Water almoft boil’d away. 


_ Pour the Gravy, as before directed, into it, and boil it up till the 


Sauce is good : Or you may leave both thefe out, and add Truffles, 
Morels, frefh and pickled Mufhrooms, and Artichoke-bottoms. 
N. B. A Shoulder of Veal without the Knuckle, firft fry’d, and. 
then done juft as the Mutton, eats very well. Don’t gamifh your 
Mutton, but garnith your Veal with Lemon. | . 


To Stuff a Leg or Shoulder of Mutton. 


TAKE a little grated Bread, fome Beef Sewet, the Yolks w: 
* hard Eggs, three Anchovies, a bit of Onion, fome:Pepper 


and Salt, a little Thyme and Winter Savoury, twelve Oyfters, = ; 


and forne Nutmeg grated; mix all thefe together, fhred them 
very fine, work them “up with raw Eges like a Pafte, ftuff your 
Mutton under the Skin in the thickeft Place, or where you pleafe, 


and roaft it: For Sauce, take fome of the Oyfter Liquor, fome 


_ Claret, one Anchovy, a little Nutmeg, a bit of an Onion, and 4 


few Oyfters ; ftew all thefe, together, then take out your Onion, © 
pour your Sauce under your Mutton, and fend it to Table, Gar- 
nifh with Horfe-Raddifh. | | 

“ ae Sheeps Rumps with Rice, 7 
“SAKE fix Rumps, put them intoa Stew-pan with fome Mut- 

~ ton Gravy, enough to fillit, ftew them about. half an Hour, | 


take them up and let them ftand to cool, then put into the Liquor 
by isi E a quarter 
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a quarter of a Pound of Rice, an Onion ftuck with Cloves, and a 


Blade or two of Mace; let it boil till the Rice is as thick as a 


Pudding, but take Care it don’t ftick to the Bottom, which 
~ you mutt do by ftirring it often: In the mean Time take a clean 
Ste w-pan, puta Piece of Butter into it; dip your Rumps in the 
Yolks of Eggs beat, and then in Crumbs of Bread with a litele 
Nutmeg, Lemon-peel, and a very litde “Chyme in it, fry themin 
the Butcer of a fine brown, then take them. out, lay them ina Dith 
to drain, pour outall the Fat, and tofs the Rice into, that Pan ;, 
‘Mtir it all together for a Minute or two, then lay the Rice into the 
Difh, lay the Rumps all round upon the Rice, have ready four 
_ Eges boil’d hard, cut them into Quarters, lay them round the Difh. 
with fry’d Parfley between them, and fend it to Vable. : \ 


To Bake Lamb and Rice. Ses 


“FAKE a Neck and Loin of Lamb, half roaft it, take it up,’ 
cut it into Steaks, then take half a Pound of Rice, put it 

into a Quart of good Gravy, with two or three Blades of Mace, 
and a little Nutmeg. Do it over a Stove or flow Fire till the 
Rice begins to be thick ; then take it off, ftir in a Pound of But- 
ter, and when that is quite melted ftir in the Yolks of fix Eggs, 
firft beat; then take a Difh and butter it all over, take the Steaks. 
and put a little Pepper and Salt over them, dip them in a little. 
melted Butter, lay them into the Difh, pour the Gravy which 


comes out of them over them, and then the Rice; beat the Yolks ~ 


of three Eges and pour all over, fend it to the Oven, and bake it 
better than half an Hour. : . 


Baked Mutton Chops. 


“CAKE a-Loin or Neck of Mutton, cut.it into Steaks, put 
. .fome Pepper and Salt over it, butter your Difh and lay in 
your Steaks ; then take a Quart of Milk, fix,Eges beat up ‘fine, 
and four Spoonfuls of Flour; beat your Flour and Eggs in alittle 


Milk firft, and then put the reft to it, put in a little beaten Gin-... 
ger, and a little Salt. Pour this over the Steaks, and fend it ta. 


the Oven. An Hour and a half will bake it. 
A Forced Leg of Lamb. 


AKE a large Leg of Lamb, cut a long Slit on the Backsfide: #0 | 


but take great Care youdon’t deface the other Side; then chop — 
the Meat fmall with Marrow, half,a Pound of Beef Sewet, fone’ 


Oyfters, an Anchovy unwath’d, an Onion, fome {weet Herbs, a — 


little Lemon-peel, and fome beaten Mace and Nutmeg; beat all 
Wee  thefe 


* 


_ over it; and garnifh with Lemon. 
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thefe together in a Mortar, ftuff it up in the Shape it was befores, 
few it up, and rub it over with the Yolks of Eggs beaten, {pit its 
fibur it all over, lay it to the Fire, and bafte it with Butter. . An 
Hour will roaft it. You may bake it, if you pleafe, but then 
you mutt butter the Difh and lay the Butter over it: Cut the Loin 
into Steaks, feafon them with Pepper, Salt, and Nutmeg, bemon- 
peel cut fine, anda, few fweet Herbs; fry them in frefh: Butter of 
a ‘fine brown, then pour out ‘all the Butter, put in a quarter of a 
Pint of white Wine, fhake it about; and put in half a Pint of 
ftrong Gravy wherein good Spice has been boil’d, a quarter of .a 
Pint of Oytters and the Liquor, fome Mufhrooms and a Spoonful 
of the Pickle, a Piece of Butter rolled in Flour, and the Yolk of 
an Ege beat; ftir all thefe together till it is thick, then lay your 
Leg of Lamb in the Difh, and the Loin round it;. pour the Sauce 


To fry a Loin of Lamb. . ei) 
UT the Loin into thin Steaks, put a very little Pepper and 
Salt, and a little Nutmeg on therm,-and fry them in frefh 
Butter ; when enough, take out the Steaks, lay them in a Difh 
before the Fire to keep hot, then pour. out the Butter, fhake a 
little Flour over the Bottom of the Pan, pour in a quarter of a 
Pint of boiling Water, and put in a Piece of Butter; fhake all 
together, give it a Boil or two up, pour it over the Steaks, and 

fend it to ‘Table. | 
Note, You may do Mutton the fame Way, and add two Spoon 
fals of Walnut-pickle, | 


Another Way of frying a Neck or Loin of Lamb. — 

'UT it into thin Steaks, beat them with a Rolling-pin, fry 

./4 them in half a Pint of Ale, feafon them with a little Salt, 
and cover them clofe; when enough, take them out.of the Pan, 
lay them in a Plate before the Fire to keep hot, and pour all out 
of the Pan into a Bafon; then put in half a Pint of white Wine, 
a few Capers, the Yolks of two Eggs beat, with a little Nutmeg 
and a little Salt, add to this the Liquor they were fry’d in, and 
keep. flirring it one Way all the Time till it is thick, then put 
in the Lamb, keep fhaking the Pan for a Minute or two, lay the 
Steaks into the Difh, pour the Sauce over them, and have fome . 


Parfley ina Plate before the Fire a-crifping, Garnith your Difh | 


with that and Lemon, 
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|  Tomake.a Ragoo of Lamb. 


“SAKE a Fore-quarter of Lamb, cut the Knuckle-bone off, lard 
AL, it with little thin bits of Bacon, flour it, fry it of a fine 
brown, and then put it into an Earthen-pot or Stew-pan; put to 
it a Quert of Broth or good Gravy, a bundle of Herbs, a little - 
Mace, two or three Cloves, anda little whole Pepper ; cover it 
clofe, and let it ftew pretty faft for half an Hour, ‘pour the Liquor 
all out, {train it, keep the Lamb hot in the Pot till the Sauce is 
ready. Take half a Pint of Oyfters, flourthem, fry them brown,. 
drain out all the Fat clean that you fryed them in, fkim all 
the Fat off the Gravy, then pour it into the Oyfters, put in an 
Anchovy, and two Spoopfuls of either red or white Wine; boil 
all together till there is juft enough for Sauce, add fome frefh 
Mufhrooms (if you can get them). and fome pickled ones, with 
Spoonful of the Pickle, or the Juice of half a Lemon, Lay your 
Lamb in the Dith, and pour the Sauce over it. Garnifh with. 
Lemon... ae | | 
To few a Lamb’s, or Calf?s-Head. 


Fikst wafh it, and pick it very clean, lay it in Water for 
an Hour, take out the Brains, and with a fharp Penknife care- 
fully take out the Bones and the Tongue, but be careful you don’t 
break the Meat, then take out the two Eyes, and take two Pounds 
of Veal and two Pounds of Beef Sewet, a very little Thyme, a 
good piece of Lemon-peel minced, a Nutmeg grated, and two 
Anchovies; chop all very well together, grate two ftale Rolls, 
and mix all together with the Yolks of four Eggs: Save enough 
of this Megt to make about twenty -Balls,.take half a Pint of 
frefh Mufhrooms clean peel’d and wafh’d, the Yolks of fix Eggs 
chopp’d, half a Pint of Oyfters clean wafh’d, or pickled Cockles ; 
mix all thefe together, but firft ftew your Oyfters, and put to it 
two Quarts of Gravy, with a Blade or two of Mace. It will be 
proper to tie the Head with a Packthread, cover it clofe, and let — 
at ftew two Hours: In the mean Time beat up the Brains with 
’ fone Lemon-peel cut fine, alittle Parfley chopped, half a Nutmeg 
grated, and the Yolk of an Egg; have fome Dripping boiling, 
fry half the Brains in little Cakes, and fry the Balls, keep 
them both hot by the Fire; take half an Ounce of Truffles and 
Morels, then ftrain the Gravy the Head was ftew’d in, put the Truf- - — 
- fles and Morels to it with the Liquor, and a few Mufhrooms; boif- 
all together, then put in the reft of the Brains that arenotfry’d, 
ftew them together for a Minute or two, pour it over the Ss s 
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and lay the fry’d Brains and Balls round it. Garnifh with Lemon. 


~ “You may fry about twelve Oyfters. 


To drefs Veal a la Bourgoife. 


QUT pretty thick Slices of Veal, lard them with Bacon, and 
“ feafon them, with Pepper, Salt, beaten Mace, Cloves, Nut- 
meg, and chopp’d Parfley, then take the Stew-pan and cover the 
botom with Slices of fat Bacon, lay the Veal upon them, cover 
it, and fet it over a very flow Fire for eight or ten Mirmtes jutt 
to be hot and no more, then brifk up your Fire and brown your 
Veal on both Sides, then fhake fome Flour over it and brown it ; 
pour in a Quart of good Broth or Gravy, cover it clofe, and let 
at ftew gently till it is enough: When enough, take out the Slices 
of Bacon, and fkim all the Fat off clean, and beat up the Yolks 
of three Eegs with fome of the Gravy; mix all together, and 
keep it ftirring one Way till it is fmooth and thick, then take it 
up, lay your Meat in the Difh, and pour the Sauce over it. 
Garnith with Lemon. | 3 


A difguifed Leg of Veal and Bacon, 

LARD your Veal all over with Slips of Bacon and a little 

Lemon-peel, and boil it with a Piece of Bacon; when 
enough, take it up, cut the Bacon into Slices, and have ready 
fome dry’d Sage and Pepper rubb’d fine, rub over the Bacon, lay 
the Veal in the Difh and the Bacon round it, ftrew it all over 
with fry’d Parfley, and have green Sauce in Cups, made thus: 
Take two Handfuls of Sorrel, pound it in a Mortar and fqueeze 
Out the Juice, putit into a Sauce-pan with fome melted Butter, a 
little Sugar, and the Juiceof Lemon. Or you may make it thus: 


Beat two Handfulsof Sorrel in a Mortar with two Pippins quarter’d, — 


fqueeze the Juice out with the Juice of a Lemon or Viftegar, and 
_ fweeten it with Sugar. . 


A Pillaw of Veal. 


‘TARE a Neck or Breaft of Veal, half roaft ‘it, then cut it: 


“into fix Pieces, feafon it with Pepper, Salt and Nutmeg : 
"Take a Pound of Rice, put to ita Quart of Broth, fome Mace, and 
a little Salt, do it over a Stove or very flow Fire till it is thick, 
put butter the Bottom of the Difh or Pan youdo it in; beat up 
' dhe Yolks of fix Eggs and ftir into it, then take a little rgund deep 
Dith, butter it, lay fome of the Rice at thesBottom, then lay the 


Veal on a round Heap and-cover it all over with the Rice, wath 


ig 
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it over with the Yolks of Eggs, and bake it an Hour and a half, 
then open the Top and pour ina Pint of rich good Gravy. Gar- 
nith with Seville Orange cut in Quarters, and fend it to Table 
hot. ~ opehd oy i Laney 


 Bombarded Veal. 4 
you muft get a Fillet of Veal, cut out of it five lean Pieces 


“as thick as your Hand, round them up a little, then lard 
them very thick on the round Side with little Rarrow thin Pieces 
of Bacon, and lard five Sheeps’ Tongues (being firft boiled and 
blanched) lard them here and there with very little bits of Lemon- — 
peel, and make a. well-feafon’d Force-meat of Veal, Bacon, Ham, 
Beef Sewet, and an Anchovy beat well; make another tender 
Force-meat of Veal, Beef Sewet, Mufhrooms, Spinach, Parfley, 
‘Thyme, fweet Marjoram, Winter Savoury, and green Onions, 
Seafon with Pepper, Salt and Mace; beat it well, make a round 
Ball of the other Force-meat and ftuff in the Middle of this, rolk 
it up in a Veal Caul, and bake it; what is left, tie up like a Bo- 
lognia Saufage, and boil it, but firft rub the Caul with the Yolk 
of an Ege; put the larded Veal into a Stew-pan with fome good | 
Gravy, and when it is enough fkim off the Fat, put in fome 
‘Truffles and Morels, and fome Mufhrooms. Your Force-meat 
being baked enough, lay it in the Middle, the Veal round it, and 
the ‘Tongues firy’d and laid between, the boil’d cut into Slices and 
fry’d, and throw all over. Pour on them the Sauce. You may 
add Artichoke-bottoms, Sweetbreads, and Cocks-Combs, if you 
pleafe. Garnifh with Lemon. | 


Veal Rolls. 


_FT‘AKE ten or twelve little thin Slices of Veal, lay on them, 

= fome Force-meat according to your Fancy, roll them up, 
and tie them jult acrofs the Middle with coarfe Thread, put 
them on a Bird-fpit, rub them over with the Yolks of Eggs, 
flour them, and bafte them with Butter. Half an Hour will 


do them. | Lay thenr into a Dith, and have ready {ome good 


Gravy, with ‘a few Truffles and Morels, and fome Mufhrooms. - 
Garnith with Lemon, | 5 | 


Olives _ 


—— se 


= 
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Olives of Veal, the French Way. 


3 PT ARE two Pounds of Veal, fome Marrow, two Anchovies, 


the Yolks of two hard Egos, afew Mufhrooms, and fome 
Oyfters, a little Thyme, Marjoram, Parfley, Spinach, Lemon- 


peel, Salt, Pepper, Nutmeg and Mace, finely beaten ; take your’ 


Veal Caul, lay a Layer of Bacon and a Layer of the Ingredients, 


and a Layer of pe and a Layer of the Ingredients, ro} it in 


the Veal Caul,, and either roaft it or bake it. An Hour will do 
either. When enough, cut it into Slices, lay. it into your Difh, 
and pour good Gravy over it. Garnifh with Lemon. 


Scotch Collops ala Francois. 


ae a Leg of Veal, cut it very thin, lard it with Bacon» 
then take half a Pint of Ale boiling, and pour over it till the 
Blood is out, and then pour the Ale into a Bafon; take a few 
fweet Herbs chopp’d fmall, ftrew them over the Veal and fry it 
in Butter, flour it 2 little till enough, then put it into. a Difh and 
pour the Butter away, toaft little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two Anchovies and a 
Glafs of white Wine, then beat up the Yolks of two Eggs. and 
ftir in, with a little Nutmeg, fome Pepper, anda Piece of Butter, 


fhake all together till thick, and then pour it into the Dith. | 


Garnifh with Lemon. 


To make a favoury Dif of Veal. 


Ce large Collops out of a Leg of Veal, fpread them abroad 


ona Drefler, hack them with the Back of a Knife, and dip 
them in the Yolks of Eggs; feafon them with Cloves, Mace, Nut-_ 
meg and Pepper, beat fine; make Force-meat with fome of your 


_ Veal, Beef Sewet, Oyfters chopp’d, fweet Herbs fhred fine, and 
_ the aforefaid Spice, ftrew all thefe over your Collops, rall and tie 


them up, put them on Skewers, tie them to a Spit, and roaft 


them; to the reft of your Force-meat add a raw Egg or two, roll 
_ them in Balls and fry them, put them in your Difh with your 


Meat when roafted, and make the Sauce with ftrong Broth, an 
Anchovy, a Shalot, alittle white Wine, and fome Spice. Let 
it ftew, and thicken it with a Piece of Butter rolled in Flour, 


pour the Sauce into the Difh, lay the Meat in, and garnifh with . 


Lemon, 
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| Scotch Collops Larded. J gh 

PREPARE a Fillet of Veal, cut it into thin Slices, cut off the 

- Skin and Fat, lard them with Bacon, fry them brown, then 
take them out and lay them in a Difh, pour out all the Butter, 
take 2 quarter of a Pound of Butter and melt it in the Pan, then 
ftrew ina Handful of Flour; ftir it till it is brown, and pour in 
three Pints of good’ Gravy, a bundle of fweet Herbs, and an 
Onion, which you muft take out foon; let it boil a little, then put 
in the Collops, let them ftew half a quarter of an Hour, put in 
fome Force-meat Balls fry’d, the Yolks of two Eggs, a Piece of 
Butter, and a few pickled Mufhrooms ;. ftir all together for a Mi- 
nute or two till it is thick; and then difh it up. Garnifh with - 
Lemon. 3 


To do them White. | 


; AFTER you have cut your Veal in thin Slices, lard: it with 

Bacon ; feafon it with Cloves, Mace, Nutmeg, Pepper and 
Salt, fome grated Bread, and fweet Herbs. © Stew the Knuckle in 
as little Liquor as you can,.a Bunch of {weet Herbs, fome whole 
Pepper, a Blade of Mace, and fourCloves ; then take a Pint of 
the Broth, ftew the Cutlets in it, and add to it a quarter’ of a 


_., Pint of white Wine, fome Mufhrooms, a Piece of Butter rolled 


- in Flour, and the Yolks of two Eggs; ftir. all together till it is 
thick, and then difh it up. Garnifh with Lemon. ~° © - 2; 


; ; Veal Blanguets. ne es | 
ReAsr a Piece of Veal, cut off the Skin and. nervous Partss 
~™ cut i¢ into little thin Bits, put fome Butter into a Stew-pan — 
over the Fire with fome chopp’d Onions, fry them a little, then — 
add a Duft of Flour, ftir it together, and put in fome good Broth, 
or Gravy, and a bundle of {weet Herbs; feafon it with Spice, 
make it of a good Tafte,- and then put in your Veal, the Yolks of 
two Eges beat up with Cream and grated Nutmeg, fome chopp’d 
Parfley, a Shalot, fome Lemon-peel grated, and a little Juice of — 
Lemon. Keep it ftirring one Way; when enough, difh it up. > 


A Shoulder of Veal a la Piemontoife. 


‘i Gage a Shoulder of Veal, cut off the Skin that it may hang 
o> at one End, then lard the Meat with Bacon and Ham,’ and 

. feafon it with Pepper, Salt, Mace, fweet Herbs, Parfley and 

Lemen-peel cover it again with the Skin, ftew it with Gravy, 


and: *% 


made Plain and Eafy. Mea 
und when it is juft tender take it up; then take Sorrel, fome Lettuce 
-chopp’d fmall, and ftew them in fome Butter with Parfley, Onions, 
and Mufhrooms: The Herbs being tender put to them fome of 
the Liquor, fome Sweetbreads and fome Bits of Ham. Let all ftew 
together a little while, then lift up the Skin, lay the ftew’d Herbs 
over and under, cover it with the Skin again, wet it with melted 
Butter, ftrew it over with Crumbs of Bread, and fend it to the 
Oven to brown ; ferve it hot, with fome good Gravy in the Dith. 
The French ftrew it over with Parmefan before it goes to the 
Oven, 


A Calf’s Head Surprife. 


| yo muft bone it, but not fplit it, cleanfe it well, fill it with 
~ a Ragoo (in the Form it was before) made thus: Take two 
Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox’s 
Palate boil’d tender and cut into little Pieces, fome Cocks-Combs, 
half an Ounce of Truffles and Morels, fome Mufhrooms, fome 
Artichoke-bottoms and Afparagus-tops ; ftew all thefe in half a 
Pint of good Gravy, feafon it with two or three Blades of Mace, 
_ four Cloves, half a Nutmeg, a very little Pepper, and fome Salt, 
pound all thefe together, and put them into the Ragoo: When it 
has ftew’d about half an Hour, take the Yolks of three Eggs beat 
up with two Spoonfuls of Cream and two of white Wine, put it 
tothe Ragoo, keep it ftirring one Way for fear of turning, and 
ftir ina Piece of Butter rolled in Flour; when it is very thick and 
fmooth fill the Head, make a Force-meat with half a Pound of 
Veal, half a Pound of Beef Sewet, as much Crumbs of Bread, a 
few {weet Herbs, a little Lemon-peel, and fome Pepper, Salt and 
Mace, all beat fine together in a Marble Mortar; mix it up with 
two Eggs, make a few Balls (about twenty) put them into the 
Ragoo in the Head, then faften the Head with fine wooden Skewers, 
Jay the Force-meat over the Head, do it over with.the Yolks of 
_ two Eggs, and fend it to the Oven to bake. It will take about 
two Hours baking. You muft lay Pieces of Butter all over the 
Head, and then flour it. When it is baked enough lay it in your 
Dith, and have a Pint of good fry’d Gravy. If there is any 
Gravy in the Difh the Head was baked in, put it to the other 
Gravy, and boil it up; pour it into your Difh, and garnifh with 
Lemon. You may throw fome Muthrooms over the Head, 
aid as Sweetbreads of Veal a la Dauphine. ; 
"TAKE the largeft Sweetbreads you can get, open them in fuch 
a Manner as you can ftuff in Force-meat, three will make a 
fine Dith; make your Force-meat with a large Fowl or young 
Sa aan ock, 


Parfley, and either Butter or 
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Cock, skin it, and pick off all the Flefh, take half a Pound of | 
fat and lean Bacon, cut thefe very fine and beat them in a Mor-.. 


tar; feafon it with an Anchovy, fome Nutnieg, a little Lemon- 


peel, a very little Thyme, and fome-Parfley: Mix thefe up with 
the Yolk of an Egg, fill your Sweetbreads and faften them with 
fine wooden Skewers ; take the Stew-pan, lay Layers of Baconat . 
the Bottom of the Pan, feafon them with Beane Salt, Mace,. ; 
Cloves, fweet Herbs, and a large Onion fliced, upon that lay thin 
Sliceof Veal, and then lay on your Sweetbreads ; cover it clofe, 
let it ftand eight or ten Minutes over a flow Fire, and then pour . 
in a Quart of boiling Water or Broth; cover it clofe, and let it — 
flew two Hours very foftly, then take out the Sweetbreads, keep 
them hot, ftrain the Gravy, skim all the Fat off, boil it up till : 
there is about half a Pint, put in the Sweetbreads and give them 
two or three Minutes Stew in the Gravy, then lay them in the “ 
Difh, and pour the Gravy over them. Garnifh with Lemon. ~~ } 


Another Way to drefs Sweetbreads. 


pent put any Water or Gravy into the Stew-pan, but put _ 
the fame Veal and Bacon over the Sweetbreads, and feafon as — 
under direCted; cover them clofe, put Fire over as well.as under, _ 
and when they are enough take out the Sweetbreads, put ina | 
Ladleful of Gravy, boil it and ftrain it, skim off all the Fat, let — 
it boil till it jellies, and then put in the Sweetbreads to glaze ; 
lay Effence of Ham in the Difh, and lay the Sweetbreads upon it; ~ 
or make a very rich Gravy with Muthrooms, ‘Truffles and Morels, | 
a Glafs of white Wine, and two Spoonfuls of Catchup. ~Garnifh _ 
with Cocks-Combs forc’d and ftew’d in the Gravy. te 
_ Note; You may add to the firft Truffles, Morels, Mufhrooms, 
Cocks-Combs, Palates, Artichoke-bottoms, two. Spoonfuls of 


white Wine, two of Catchup, or juft as you pleafe. 


N. B. There are many Ways of dreffing Sweetbreads: You _ 
may lard them with thin Slips of Bacon, and roaft them with — 
what Sauce you pleafe ; or you may marinate them, cut them into _ 
thin Slices, flour themand fry them. Serve them up with fry’d 

Grav?! Garnifh with Lemon, ° 


Calf?’s Chitterlings or Andouilles. 


A ings fome of the largeft Calf’s Guts, cleanfe them, ois them. 


dein Pieces proportionable to the Length of the Puddings you, 
defign to make, and tie one End to thefe Pieces; then take fome . 
A aie : Bacon, 


eae 
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Bacon, with a Calf’s Udder and Chaldron blanched, and cut into’ 
Dice or Slices, put them into a Stew-pan and. feafon. with. fine. 


Spice pounded, a Bay-Leaf, fome Salt, Pepper, and Shalot cut 


fmall, and about: half a Pint of Cream; tof it up, take off the . 
Pan, and thicken your Mixture with four or, five Yolks of Egos 
and fome, Crumbs of Bread, then fill up your Chitterlings with | 


the Stuffing, keep it warm, tie the other Ends with Packthready » 
blanch and boil them like Hog’s Chitterlings, let them grow cold | 


in their own Liquor before you ferve them. up; boil them ovtr a 
moderate Fire, and ferve them up pretty hot. Thefe fort of An- 
douilles, or Puddings, muft be made in Summer, when Hogs are 
feldom kill’d. | | 


To dre[s Calf’s Chitterlings curionfly. 


CuT a Calf’s Nut in Slices of its Length, andthe Thicknefs, . 


' of a Finger, together with fome Ham, Bacon, and the white 
of Chickens, cut ast the fame Manner; put the whole into a 
Stew-pan, feafon’d with Salt, Pepper, fweet Herbs and Spice, 
then take the Guts cleanfed, cut and divide them in Parcels, and 
fill them with your Slices; then lay in the Bottom of a Kettle or 


rg 


Pan fome Slices of Bacon and Veal, feafon them with fome Pep- ~ 


pers Salt, a Bay-Leaf and an Onion, and lay fome Bacon and: 


eal over them; then put in a Pint. of white Wine, and let it 


flew foftly, clofe cover’d with Fire over and under it, if the Por. 
or Pan will allow of it; then broil the Puddings on a fheet of = 


white Paper, well, buttered on the Infide. 
: To drefs a Ham a la Braife. 


LEAR the Knuckle, take off the Swerd, and lay it inWater. 


™“' to frefhen ; ‘then tie it about with a String, take Slices of Ba- 


con and Beef, beat and feafon them well with Spice and fweet 
Herbs; then lay them in the Bottom ofa Kettle with Onions, , 


Parfnips, and Carrots fliced, with fome Cives and Parfley : Lay 


in your Ham the fat Side uppermoft, and cover it with Slices of |. 
Beef, and over that Slices of Bacon, then lay on fome fliced Roots: 
and Herbs, the fame as under it ; Cover it clofe, and ftop it clofe., 
with Pafte, put Fire both over and under it, and let it ftew with. 
avery flow Fire twelve Hours; put it in a Pan, drudge it well. 


with grated Bread, and brown, it with a hot Iron; then ferve it 
up on a clean Napkin, garnifh with raw Parfley. 


Note, If you eat it hot, make a Ragoo thus: ‘Take a Veal Sweet- } 
‘bread, fome Livers of Fowls, Cocks-Combs, Mufhrooms, and . 


Truffles; tofs them up in a Pint of good Gravy, feafon’d with — 


ale Spice 


oN 
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Spice as you like, thicken it with a piece of Butter rolled in 
Flour, and a Glafs of red Wine ; then brown your Ham as above, 
and let it ftand a Quarter of an Hour to drain the Fat out; take 
the Liquor it was ftew’d in, ftrain it, fkim all the Fat off, put it 
to the Gravy, and boil it up. It will do as. well as the Effence 
of Ham. . Sometimes you may ferve it up with a Ragoo of Craw- 
Fifh and fometimes with Carp Sauce. 


e To Roaft a Ham or Gammon. 


AKE off the Swerd, or what we call the Skin; or Rind, and 

lay it in luke-warm Water for two or three Hours; then lay 
it in a Pan, pour upon it a Quart of Canary, and let it fteep in it 
for ten or twelve Hours. When you have fpitted it, put fome 
Sheets of white Paper over the fat Side, ‘pour the Canary in which 
it was foak’d into the Dripping-pan, and. bafte it with it all the 
Time it is roafting ; when it is roafted enough pull off the Paper, 
and drudge it well with crumb’d Bread and Parfley fhred fine ; 
make the Fire brisk, and brown it well. If you eat it hot, gar- 
nifh it with Rafpings of Bread ; if cold, ferve it on a clean Nap- 
kin, and garnifh it with green Parfley for a fecond Courfe, © | 


To Stuff a Chine of Pork. 


~WAAKE a Stuffing of the fat Leaf of Pork, Parfley, Thyme, 
Sage, Eges, Crumbs of Bread, feafon it with Pepper, 
Salt, Shalot and Nutmeg, and ftuff it thick; then. roaft it 
gently, and when it is about a Quarter roafted, cut the Skin: in 
Slips, and make your Sauce with Apples, Lemon-peel, two ox 
three Cloves, and a blade of Mace; fweeten it with Sugar, put 
fome Butter init, and have Muftard in a Cup. ie 


| Various Ways of dreffing a Pig. $ 
FuRsTt fkin your Pig up to the Ears whole, then make a good 
* Plum-pudding Batter, with good Beef Fat, Fruit, Eggs, 
Milk and Flour, fill the Skin, and few it up; it will look like 
a Pig; but you muft bake it, flour it very well, and rub it all 
over with Butter, and when it is near enough draw it to the Oven’s 
Mouth, rub it dry, and put it in againfora few Minutes; lay 
it in the Difh, and let the Sauce be fmall Gravy and Butter. in 
the Difh: Cut the other Part of the Pig into four Quarters, roaft 
them as you do Lamb, thiow Mint and Parfley on it as it roafts ; 
then lay them on Water-Crefles, and have Mint-Sauce in a a 
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Any one of thefe Quarters will make a pretty Side-Difh: Or take 
one Quarter and roaft, cut the other into Steaks, and fry them fine 
and brown. Have ftew’d Spinach in the Difh, and lay the Roaft 
upon it, and the Fry’d in the Middle. Garnifh with hard Egos 
and Seville Oranges cut into Quarters, and have fome Butter ina 
Cup: Or for Change, you may have good Gravy in the Dith, and 
garnifh with fry’d Parfley and Lemon; or you may make a R&goo 
of Sweetbreads, Artichoke-bottoms, ‘Truffles, Morels, and good 
Gravy, and pour over them. Garnifh with Lemon. kither of 
thefe will do for the Top Difh of a Firft Courfe, or Bottom Dithes, 
at a fecond Courfe. You may fricafey it white for a feccnd 
Courfe at Top, or a Side Dith. vane 

You may take a Pig, fkin him, and fill him with Force-Meat 
made thus: Take two Pounds of young Pork, Fat and all, two 
Pounds of Veal the fame, fome Sage, Thyme, Parfley, a little 
Lemon-peel, Pepper, Salt, Mace, Cloves, and a Nutmeg; mix 
them, and beat them fine in a Mortar, then fill the Pig, and few 
it up. You may either roaft or bake it. Have nothing but good 
Gravy in the Difh. Or you may cut it into Slices, and lay the 
Head. in the Middle. Save the Head whole with the Skin on, 
and roaft it by’ itfelf: when it is enough cut it in two, and lay 
in your Difh: Have ready fome good Gravy and dried Sage 
rubb’d in it, thicken it with a piece of Butter rolled in Flour, 
take out the Brains, beat them up with the Gravy, and pour 
them into the Difh, You may add a hard Ege chopped, and put 
into the Sauce. | ithe Maki, 

Note, You may make a very good Pie of it, as you may fee in | 
the Directions for Pies, which you may either make a Bottom or 
Side-Dith. . 

‘You muft obferve in your white Fricafey that you take off the 
Fat; or you may make a very good Difh thus: ‘Take a Quarter 
“of Pig fkinned, cut it into Chops, feafon them with Spice, and 
“wath them with the Yolks of Eggs, ~butter the Bottom of a | 
_Dith, lay thefe Steaks on the Dilh, and upon every Steak lay 
fome Force-Meat the thicknefS of a half Crown, made thus; 
Take half a Pound of Veal, and of fat Pork the fame quantity, | 
“chop themi very well together, and beat them in a Mortar fine ; 
_add fome fweet Herbs and Sage, a little Lemon-Peel, Nutmeg, 
Pepper and Salt, and a little beaten Mace; upon this lay-a 

Laver of Bacon, or Ham, and then a Bay-Leaf; take a little 
_ fine Skewer and ftick juft in about two Inches long, to hold 
them together, then pour a little melted Butter over them, and. 
_ fend them te the Oven to bake; when they are enough lay them 
i oy ; in 
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‘in your Difb, ahd pour good Gravy over them, with Muthrootti#, 
and garnifh with Lemon. | ae 


A Pig in Felly.. ! 
Cur dt into Quarters, and Jay it in your Stew-pan, put 
‘ in one Calf’s Foot and the Pie’s Feet, a Pint of Rheni/fh Wine, 
the Suice of four Lemons, and one Quart of Water, three or 
four Blades. of Mace, two or three Cloves, fome Salt, and a very 
little piece of Lemon-peel; ftove it, or do it over a flow Fire 
two Hours; then take it up, lay the Pig into the Difh you in= 
tended it for, then ftrain the Liquor, and when the Jelly is cold,’ 
fkim off the Fat, and leave the Settling at the bottom. Warm thé 
Jelly again, and pour over the Pig; then ferve it up cold in 
the Jelly. is } 


To drefs a Pig the French Way. 


SPIT your Pig, lay it downto the Fire, let it roaft till it is 
, thoroughly warm, then cut it off the Spit, and divide it in 
_ twenty pieces. Set them to ftew in halfa Pint of white Wine, 
and a Pint of ftrong Broth, feafon’d with grated Nutmeg, Pepper, 
two Onions cut {mall, and fome ftripp’d Thyme. Let it ftew 
an Hour, then put to it half a Pint of ftrong Gravy, a Piece of 
Butter roll’d in Flour, fome Anchovies, and a Spoonful of Vinegar, 
or Mufhroom-pickle: When it is enough, Jay it in your,Dith,. 
and pour the Gravy over it, then garnifh it with, Orange and 
Lemon. ; : Sy: | 
To drefs a Pig au Pere-douillet. | 
Cur off, the Head, and divide it into Quarters, lard them 
with Bacon, feafon them: well with Mace, Cloves, Peppers. 
Nutmeg and Salt. Lay a Layer of fat Bacon at the Bottom of a 
Kettle, lay the Head iu the Middle, and the Quarters round ; 
then put in a Bay-Leaf, one Rocambole, an Onion fliced, Lemon, « 
Carrots, Parfnips, Parfley and Cives; cover it again with Bacon, 
putin a Quart of Broth, ftew it over the Fire for an Hour, and 
then take it up, put your Pig into a Stew-pan or Kettle, :pour in a, 
Bottle of white Wine, cover it clofe, and let it ftew for an Hour 
very foftly. If you would ferve it. cold, let it ftand till it is cold ; 


_ then drain it well, and wipe it, that it may look white, and lay, — 


it in a Difh with the Head in the Middle, and the Quarters 
round, then throw fome green Parfley all over: Or any one of _ 
the Quarters is avery pretty little Difh, laid on SY eae 
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If you would have it hot, whilft your Pig is ftewing in the Wine, 
take the firft Gravy it was ftew’d in, and ftrain it, fkim off all 
the Fat, then take a Sweetbread cut into five or fix Slices, fome 
Truffles, Morels, and Mufhrooms; ftew all together till they are 
enough, thicken it with the Yolks of two Eggs, or a piece of 
Butter roll’d in Flour, and when your Pig is enough take it out, 
and lay it in your Difh, and put the Wine it was {tew’d in tp the 
Ragoo; then pour all over the Pig, and garnifh with Lemon. 


A Pig Matelote. =f 


, Gut and feald your Pig, cut off the Head and Petty-Toes, 
then cut your Pig in four Quarters, put them with the Head. 
and Toes into cold Waters; cover the Bottom of a Stew-pan with 
Slices of Bacon, and place over them the faid Quarters, with the ~ 
Petty-Toes and the Head cut in two. Seafon the Whole with. 
Pepper, Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of white 
Wine ; lay over more Slices of Bacon, put over it a Quart of Wa- 
ter, and let it boil. “Take two large Eels, fkin and gut them, 
and cut them about five or fix Inches long; when your Pig is half 
done put in your Eels, then boil a Dozen of large Craw-fth, cut 
off the Claws, and take off the Shells of the Tails; and when 
your Pig and Eels are enough, Jay firft your Pig arid the Petty- 
_ Toes round it, but don’t put in the Head (it will be a pretty Dith 
cold) then lay your Eels and Crawfith over them, and take the 
Liquor they were ftew’d in, fkim off all the Fat, then add to it 
half a Pint of ftrong Gravy thicken’d with a little piece of burnt’ 
Butter, and pour over it, then garnifh with Craw-fith and Le- 
mon. ‘This will do for a firft Courfe, or Remove. fry the 
Brains and lay round,’ and all over the Dith. equ 8 


To drefs a Pig like a Fat Lamb. 
f "PARE a fat Pig, cut-off his Head, flit and trufs him up like a 
~ Lamb; when he is flit through the Middle and fkinned, par- 
boil him a little; then throw fome Parfley over him, roaft it and 
drudge it, Let your Sauce be half a Pound of Butter and a Pint 
of Cream, ftirred “all together till it is fmooth; then pour it over, | 
and fend it to Table, » 3 Pee 


ae 


hana ‘, . To roaft a Pig with the Hair om ye i-w 
; DRAW your Pig very clean at the Vent, then take out the 
~*~ Guts, Liver and Lights; cut off his Feet, and trufs him, 
prick up ‘his Belly, {pit him, lay him down to the Fire, but ake 
Bh gai, Joa hie tat | ie 


~ 
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Care not to fcorch him ; when the Skin begins to rife up in Blitters, 


pull off the Skin, Hair and all: When you have clear’d the Pig of 


both, fcotch him down. to the Bones, and bafte him with Butter 
and Cream, or half a Pound of Butter, anda Pint of Milk; put it 
into the Dripping-pan, and keep bafting it well; then throw fome 
Salt over it, and drudge it with Crumbs of Bread till it is half an 
Inch,or an Inch thick. When itis enough, and of a fine brown, 
but not fcorch’d, take it up, lay it in your Difh, and let. your 
Sauce be good Gravy thick’d with Butter roll’d in a little Flour, 
or elfe make the following Sauce: Take half a Pound of Butter 
and a Pint of Cream, put themon the Fire, and keep them ftirring 
one Way all the Time; when the Butter is melted, and the Sauce 
thicken’d, pour it into your Difh. Don’t garnifh with any Thing, 
-unlefs fome Rafpings of Bread; and then, with your Finger, figure 
it as you fancy. | 


To roaft a Pig with the Skin on. 


ET your Pig be newly killed, draw him, flea him, and wipe 
4 him very dry with a Cloth; then make a hard Meat with a 
Pint of Cream, the Yolks of fix Eggs, grated Bread and Beef-fewet, 
feafon’d with Salt, Pepper, Mace, Nutmeg, Thyme and Lemon- 
peel; make of this pretty ftiff Pudding, ftuff the Belly of the 
Pig, and few itup; then {pit it, and lay it down to roaft. Let 
your Dripping-pan be very clean, then pour into ita Pint of red 
Wine, grate fome Nutmeg all over it, then throw a little Salt 
over, a little Thyme, and fome Lemon-peel minced ; when it is 
enough fhake a little Flour over it, and bafte it with Butter, to 
have a fine Froth. ‘Take it up and lay it in a Dith, cut off 
‘the Head, take the Sauce which is in your Dripping-pan, and 
thicken it with a piece of Butter; then take the Brains, bruife 


' them, mix them with the Sauce, rub in-a little dry’d Sage, pour _ 


it into your Difh, and ferve it up. Garnifh with hard Eggs cut 
into Quarters, and if you have not Sauce enough add half a Pint 

of good Gravy. ~ an Y fs, | 
Note, You muft take great Care'no Afhes fall into the Drip- 


ping-pan, which maybe prevented by having a good Fire,’ which — 


will not want any ftirring. 


To make a pretty Difh of a Breaft of Venifon. 


SAKE half a Pound of Butter, flour your Venifon, and fry it 
of a fine brown on both Sides ; then take it up, and keep it 


hot covered in the Difh: Take fome Flour, and ftir it into the, | 


Butter till. it is quite thick and brown (but take great Care it 


don’t 


e's) 
TE ee a 


+ 
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don’t burn) fir in half a Pound of Lump Sugar beat fine, and 


pour in as much red Wine as will make it of the Thicknefs of 
a Ragoo; fqueezein the Juice of a Lemon, give it a Boil up, 
and pour it over the Venifon. Don’t garnifh your Dith, but 
fend it to Table. Poe 


‘Lo boil a Haanch or Neck of Venifon. 


5) 


0 


LAY it in Salt for a Weck, then boil itin a Cloth well four'’d; 


aod 


for every Pound of Venifon allow a quarter of an Hour for 
the boiling. Fer Sauce you mutt boil fome Cauliflowers, pull’d 


“into little Sprigs in Milk and Water, fome fine white Cabbage, . 


fome Turnips cut into Dice, with fome Beet-root cut into long 
narrow Pieces about am Inch and a half long, and half an Inch 
thick: Lay a Sprig of Cauliflower, and fome of the Turnips 
mafhed with fome Cream and a little Butter; let your Cabbage 
be boil’d, and then beat in a Sauce-pan with a Piece of Butter 
and Salt, Jay that next the Cauliflower, then the Turnips, then 
Cabbage, and fo on, till the Dith is full; place the Beet-root here 
and there, juft as you fancy; it looks very pretty, and is a fine 


‘Difh. Have a little melted Butter ina Cup, if wanted. 


Note, A Leg of Mutton cut Venifon Fafhion, and drefled 
the fame Way, is a pretty Difh: Or a fine Neck, with the Scraig 
‘gut off. “This eats well broil’d or hafh’d, with Gravy and {weet 
Sauce the next Day. : eb 


To boil a Leg of Mutton like Venifon. 


PARE a Leg of Mutton cut Venifon Fafhion, boil it in a 
Cloth well flour’d; and have three or four Cauliflowers 
doil’d, pulled into Sprigs, ftew’d in a Sauce-pan with Butter, and 
a little Pepper and Salt; then have fome Spinach pick’d and 
wath’d clean, put it into a Sauce-pan with a little Salt, covered 
clofe and ftew’d a little while; then drain the Liquor, and pour 
in a quarter of a Pint of good Gravy, a good Piece of Butter _ 


 rolledin Flour, and a little Pepper and Salt ; when ftew’d enough 


day the Spinach in the Difh, the Mutton in the Middle, and the 


Cauliflower over it; then pour the Butter the Cauliflower was 
ftew’d in over it all: But you are to obferve in ftewing the Cau- 
liflower, to melt your Butter nicely, as for Sauce, before the Cau- 
liflower goes in. This is a genteel Dith for a firft Courfe at 
Bottom, . 4 : + : ‘ . 4 ae ba ‘ 
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To Aan vi ripe, 


On your Tripe in two fquare Pieces, fomewhat long, havea 


Force-meat made of Crumbs of Bread, Pepper, Salt, Nutmeg, 
{weet Herbs, Lemon-peel, and the Yolks of Eggs mixtall toge- 
ther; fpread it on the fat Side of the Tripe, and lay the other fat 
Side next it; then roll it as light as you can, and tie it with a 
Packthtead ; fpit it, roaft it,. and bafte it with Butter ; when roaft- 
éd lay it in your Difh, and for Sauce’ melt fome Butter, -and \add 
. what dropp’d from the Tripe. Boil it together, and garnifh with 

Rafpings. — bo he 


To drefs PouLtTRry.. 
To voaft a Turkey, 


HE beft Way to-roaft a Turkey is to loofen the Skin on the 


Breaft of the Turkey, and fill it with Force-meat, made thus: 
‘Take a quarter of a Pound of Beef-fewet, as many Crumbs of 
‘Bread, a little Lemon-peel; an Anchovy, fome Nutmeg, Pepper, 
Parfley, and a little Thyme. Chop and beat them all well toge- 
ther, mix them with the Yolk of an Ege, and ftufl up the Breaft, 
when you have no Sewet, Butter will do; or you may make your 

_ Force-meat thus: Spread Bread and. Butter thin, and grate fome 
. “Nutmeg over it ; when'you have enough roll it up, and ftuff, the 
 'Breaft of the Turkey; then roaft it of a fine brown, but be fure to 
pin fome white Paper on the Breaft till it is near enough. . You 
muft have good Gravy in the Difh, and Bread-fauce, made thus : 


‘Take a good piece of ‘Crumb, put it intoa Pint of Water, witha 


Blade or two of- Mace, two or three Cloves, and fome whole Pep- 
per. Boil it up five or fix Times, then with a. Spoon take out the 
Spice you had before putin, and then you muft pour off the Wa- 
ter (you may boil an Onion init if you'pleafe) then beat up the 
Bread with a good’piece of Butter and a little Salt; or Onton- 
fauce, made thus: ‘Take fome Onions, peel them and ‘cut them 
into thin Slices, and boil them half an Hour in Milk and Water; 
then drain the Water from them, and beat’ them up with a good 
piece of Butter: Shake alittle Flour in, and ftir i¢ all together 
with a little Cream, if you have it, (or Mik will do) put the 
Sauce into Boats, and garnifh with Lemon. Ee 
_, Another Wey to make. Sauces Take half a Pint of Oyfte 

ftrain the Liquor, and put the Oyfters with the Liquor into a 
Sauce-pan, with a Blade or two of Mace; let them juft lump, 
then pour in a Glafs of white Wine, let it boil once, and thicken 


“it 


i | 


" 


‘ ; 
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it with a piece of Butter rolledin Flour. Serve this up.in a Bafon 
by itfelf, with good Gravy in the Difh, for every Body don’t 
love Oyfter-fauce. This makes a pretty Side Dith for Supper, 
ora Comer Difh’of a Table for Dinner. If you chafe, it im the 
Difh, add half a Pint of Gravy to it, and boil it up tosether. - 
This Sauce is good either with boiled or roafted Turkies or 
Fowls; but you may leave the Gravy out, adding as much But- 
ter as will-do.for Sauce,” and'garnifhing with Lemon. 


To make Mock Oyfter-Sauce, either for Turkies or Fowls 
boil’ d. 
BORE the Turkies or Fowls as above, and make your Sauce 
_ thus: Take a Quarter of a’Pint of Water, an Anchovy, a 
_ Blade or two of Mace, a piece of Lemon-peel, and five or fix 
whole Pepper Corns. , Boil thefe together, then ftrain them, add 
as much Butter with a little Flour as will do for Sauce; let it 
boil, and lay Saufages round the Fowl or. Turkey.. Garnifh 
with Lemon. | | | 


- To make Mufbroom-Sauce for White Fowls of all Sorts.» | 
TAKE a Pint of Mufhrooms, wafh and pick them very. 


+ clean, and put them into a Sauce-pan, with a little Salt, 
fome Nutmeg, a Blade of Mace, a Pint of Cream, and a good 
piece of Butter roll’d in Flour. Boil thefe all together, and 
keep ftirring them; then pour your Sauce into your Difh, and 
garnifh with Lemon. 


i 


Mufbroom-Sauce for White Fowls boil d. 


“y ‘AKE half a Pint of Cream, and a quarter of a Pound of 
dL Butter, ftir them together one Way till it is thick ; then add 
a Spoonful of Mufhroom-pickle, pickled Mufhrooms, or frefh,. 
if yowhave them. Garnifh only with Lemon. e 


Ta make Sellery-Sauce, either for roafted or boiled Fowls, 
_ . Turkies, Partridges, or any other Game. 


iS ivy a large bunch of Sellery, wafh and’pare it very clean, 
A cut it into little thin Bits, and boil it foftly in a little Water 
till it is tender; then adda little beaten Mace, fome Nutmeg, Pep- 
per and Salt, thicken’d with a good Piece of Butter rolled in Flour; 
‘then boil it up, and pour into your Dith, sy 
aia | Pag You 
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You may make i it with Cream thus : Boil your Sellery as above, 
and add fome Mace, Nutmeg, fome Butter as big as a Walnut 
rolled in Flour, and half a Pint of Cream; boil them all toge- 
ther, and you may add, if you will, a Glafs ec white ein and 
a Speontul of Catchup. 


a RE make Biphie Sellery-Sauce. 


CTEW the Sellery as above, then add Mace, Nutmeg, Pepiel 3 
Salt, a Piece of Butter rolled in Flour, with a Glafs of red 
Wine, a Spoonful of Catchup, and half a Pint of good Gravy; 
i all thefe together, and pour into the Difh. Garnish with 
emon. : 


To flew a Turkey or Fowl, in Sellery- Sauce. 


4 OU muft judge according to the Largenefs of your Turkey 
or F owls, what Sellery or Sauce you want. ‘Take a large 
Fowl, put it into a Sauce-pan or Pot, and put to it one Quart 
.of good Broth or Gravy, a bunch of Sellery wash’d clean_and 
cut fmall, with fome Mace, Cloves, Pepper, and All- fpice tied 
-loofe ina, Muflin Rag; put in an Onion and a Sprig of Thyme: 
Let thefe ftew foftly till they are enough, then add a Piece of 
Butter rolled in Flour; take up your Fowl, and pour ‘the Sauce 
over it. An Hour will do a large Fowl, ora fmall Turkey ; but 
_a very large ‘Turkey will take two Hours to do ‘it foftly. If it is 
_over done or dry it is fpoil’d; but you may be a Judge of that, 
if you look at it now and then. 1c Mindte take sout the Onion, 
: Thyme and Spice, before you fend it to Table. 
~~ Note, A Neck of Veal done this Way is igi good, ‘and will 
take two Hours doing. 


To make Egg-Sauce, proper for Saatuh Chickens. 


MELT. your Butter thick: and fine, chop. two or three.hard- 
boiled Eggs fine, put them into a Bafon, pour the Butter 

over them, and have good Gravy i in the Dish. | | fees 
Shalot-Sauce for roafted Fowls. We a i : 

AKE- five or fix Shalots pecl’d’ and‘ cut. finall, ‘put here] ite. 
Ra Sauce-pan, with two Spoontuls of white: Wine; °twotof- 
Water, and two of Vinegar; give them a’ Boilup, and” pour 
them into your Dish, with a little Pepper and Salt. .Fowls 
roafted and laid on Water-crefles is very Booty without any other 


sisi | 
i 


v 
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_ Shalot-Sauce for a Scraig of Mutton boiled. 
? a ia two Spoonfuls of the Liquor the Mutton is boiled in, 
two Spoonfuls of Vinegar, two or three Shalots cut fine, with 
a little Salt; put it into a Sauce-pan, with a Piece of Butter as 
big as a Walnut rolled in a little Flour; ftir it togethey, and 
give it a Boil. For thofe who love Shalot, it is the prettieft Sauce 
that can be made to a Scraig of Mutton. Q 


To dre[s Livers with Mufbroom-Sauce: | 
AKE fome pickled or fresh Mushrooms, cut {mall ; both if 
you have them, and let the Livers be bruifed fine, with a 
good deal of Parfley chopp’d fmall, 4 Spoonful or two of Catchup, 
a Glafs of white Wine, and as much good Gravy as will make 


Sauce enough; thicken it with a Piece of Butter rolled in Flours 
This does either for roaft or boil’d: nye 


Mie tke LE Pretty hitlecsancess. 0% BiaisebiOl s 
FJCAKE the Liver of the Fowl, bruife it with a little of the 
Liquor, cut a little Lemon-peel fine, melt fome good But- 
_ter, and mix the Liver by Degrees; give it a Boil, and pour it 
_ into the Dish. be 


To make Lemon-Sauce for boiled Fowls. 


: AKE a Lemon, pare off the Rind, then cut it into Slices, and, 


: cut it {mall; take all the Kernels out, bruife the Liver 
with two or three Spoonfuls of good Gravy, then melt fome 
Butter, mix it all together, give them a Boil; and cut in 4 
little Lemon-peel very {mall. 


i A German Way of dreffing Fowls. 

ties a Turkey or Fowl, ftuff the Breaft with what Force- 
meat you like, and fill the Body with roafted Chefnuts 
peel’d. Roaft it, and have fome more roafted Chefhuts peel’d, 
put them in half a Pint of good Gravy, with a little Piece 
of Butter rolled in Flour; boil thefe together, with fome {mall 

» Turnips and Saufages cut in Slices, and fry’d or boil’d.- Gar- 

- hifh with Chefnuts. . 
~ Note; You may drefs Ducks the fame Way: . 

nr ie Pies cechaded4 


& 
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‘Lo. drefs.a Turkey or Fowl to Perfe&ion. 


BONE them, and make a, Force-meat, thus: “Take the F leh 
of a, Fowl, cut it. fmall, then, take va Pound, of Veal, beat 

it. ina, Mortar, with half a Pound of Beef Sewet,. as sua 
Crumbs. of Bread, fome Muthrooms, Truffles and Morels. cut 
{mall,’ a few fweet Herbs and Parfley, with, fome Nutmeg, Pep-. 
per bes alt, a little Mace. beaten; fome Lemon-peel cut fines 
mix all thefe together, with the Yolks of two Eggs, then fill 
your ‘Turkey, and roaft it. »'Phis will do for a large Turkey, and 
fo in Proportion for a Fowl... Let your Sauce be good Gravy, 
with Mufhrooms, Truffles and Morels in it: Then earnifh 
with Lemon, “and for oy fake you, wae lard your Fowl or. 
Tt urkey, , the vale 


To flew a Turkey brown. 


PARE. ye your sr Turkey, after it is nicely pick’d’ and arava fill 

the Skin of the Breaft with Force-meat, and put an Anchovy, 
a Shalot, and a little ‘Thyme in the Belly, lard the _ Breaft 
with Bacon, then put a good , Piece of Butter in the Stew-pan, 
flour the ‘Turkey, and fry it juft of a fine brown ; . then take: it 
out, and put it into a deep Stew-pan, or little Pot, that will jut 
hold it, and put in as much Gravy as will barely cover it, _ 
a Glafs of red Wine, fome whole Pepper, Mace, two or | 
three Cloves,:.and a little bundle of fweet Herbs; cover it clofe, 
and ftew it for an Hour, then. take up the Turkey, and keep it’ 
hot cover’d by the Fire, and boil the Sauce to about a, Pint,” 
ftrain it off, add the Yelks of two Eggs, and a Piece of Buster 


rolled in Pour: ; ftir it till it is thick, and then lay your. Turkey . 
_in the Difh, and‘pour your Sauce over it. “You may have ready, ~ 


fore little French Loaves, about the Bignefs of an Ege, cut off 
the Tops, and take out the Crumb; then fry them oP ia fine 
brown, fill them with ftew’d Oyiters, lay them round the vite w 
- and. rt with Lemon.) : i 


oe 


Lo fet On Turkey brown the nice Way. ob 


BONE it, and fill it with Force-meat made thus: Take the. 
Flefh of a Fowl, half a Pound of Veal, and the Flefh of 
two: Pigeons, « with a well pickled or dried Tongue, peel it, and 
chop it all together, then beat in. a Mortar, with the Marrow ee 
of a Beef Bone, or a’ Pound of the Fat of a Loin of Veal3 fea- 
fons it with two or three Blades of Mace, two or three Cloves 
2\* Sa sh aly 
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atid half a Nutmeg. dried at a good Diftance from the Fire and 
pounded, with a little Pepper and Salt: Mix all thefe well together, 
fill'your Turkey, fry them'of a fine brown, and put it into a little 
P ot that will juft hold it; lay four or five Skewers at the Bottom - 
of 'the'Pot, to keep the Turkey from fticking ; put in a Quart of 
good Beef and Veal Gravy, wherein was boiled Spice and fweet — 
Herbs, cover it clofe, and let it ftew half an Hour; then putin a 
Glafsof ‘red Wine, ‘one Spoonful of Catchup, a large Spoonful of 
pickled Mufhrooms, and a few frefh ones, if you have them, a 
few Truffles and Morels, a Piece of Butter as big as a Walnut 
rolled in Flour; cover it clofe, and let it ftew half an Hour longer: 
Get the little French Rolls ready fry’d, take fome Oyfters, and 
ftrain the Liquor from them, then put the Oyfters and Liquor into 
a Sauce-pan, witha Blade of Mace, a little white Wine, and a 
Piece of Butter rolled in Flour ; let them ftew till it is thick, then 
fill the Loaves, lay the Turkey in the Difh, and pour the Sauce 
over it. If there isany Fat on the Gravy take it off, and lay the 
Loaves on each Side of the Turkey. Garnifh with Lemon when | 
- you have no Loaves, and take Oyfters dipt in Batter and fry’d. 
Nate, ‘The fame will do for any white Fowl. 


fia Ds A Fowl ale Braife. 


"Russ your Fowl, with the Legs turned into the Belly, feafon 

it both infide and out, with beaten Mace, Nutmeg, Pepper: 
and Salt, lay a Layer of Bacon at the Bottom of a deep Stew-pang 
then a Layer of Veal, and afterwards the Fowl, then put in an 
Onion, two or three Cloves ftuck in a little bundle of {weet 
Herbs, with a Piece of Carrot, then put at the Top of a Layer of 
Bacon, another of Veal, and a third of Beef, cover it clofe, and let’. 
it ftand over the Fire for. two or three Minutes, then pour in a 
Pint.of Broth, or hot Water; cover it clofe, and let it ftew an_ 
Hour, afterwards take up your Fowl, ftrain the Sauce, and after. 
you have fkimm’d off the Fat, thicken it with a little Piece of 
Butter. “You may add juft what you pleafe to the Sauce. A Ragoo. 
of fweet Herbs, Cocks-Combs, Truffles and Morels, or Muth- 
rooms, with Force-meat Balls, looks very pretty, or any of the 
Sauces above. bat aids akin yah 


ws, fo Force a Fowl. 


"TAKE a good Fowl, pick arid draw it, flit the Skin down the 

a Back, and take the Flefh from the Bones, mince it very {mall, 

and mix it with one Pound of Beef-Sewet fhred, a Pint of large’ 
; F 4 . Oyfters 
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Oyfters chopped, two Anchovies, a Shalot, a-little grated: Breads, | 
and fome fweet Herbs; fhred all this very well, mix them=to- 
gether, and make it ap with fhe Yolks of Eggs, then turf all thefe . 
Ingredients onthe Bones again, and draw. the Skin over again, 
then few up:the Back, and either boil the Fowl] in a Bladder.an 
Hour and a Quarter, or roaft it, then ftew fome more Oyfters. in» 
Gravy, bruife in alittle of your Force-meat, mix it up with a 
little frefh Butter; and a very little Flour; then give it a Boil, 
lay. your Fowl in the Difh, and pour the Sauce over it; garnifhing » 
with Lemon. | by 


To roaft a Fowl with Chefauts. a 
PRs take fome Chefnuts, roaft them very carefully, f6 as-not. 
to burn them, take off the Skin and peel them, take: about a. 
Dozen of them cut fmall, and bruife them in a Mortar;, parboil the: . 
Liver of the Fowl, bruife it, cut about a quarter of a Pound of» 
Ham or Bacon, and pound it; then mix them all together, with. 
a good deal of Parfley chopp’d fine,:a little fweet Herbs, fome.. 
Mace, Pepper,.Salt and Nutmeg ; mix thefe together and put ito 
your Fowl, and roaft it. ‘The beft Way of doing it is to tie the . 
Neck, and hang it up by the Legs to roaft with a String; and 
bafte it with Butter. For Sauce take the reft of the Chefnuts . 
peel’d and fkinn’d, put them into fome good Gravy, with a little 
white Wine, and thicken it with a Piece of Butter rolled in 
Flour; then take up your Fowl, lay it in the Difh, and pour in 
the Sauce, Garnifh with Lemon. . 


Pullets a la Sainte Menebout. 

AT TER having trufs’d the Legs in the Body, flit them along, 
* the Back, fpread them open ona Table, take out the Thigh — 

' Bone, and beat them with a Rolling-pin ; then feafon them with 
Pepper, Salt, Mace, Nutmeg and fweet Herbs; after that take 
'.& Pound and a half of Veal, cut it into thin Slices, and lay it in a 
Stew-pan of a convenient fize to ftew the Pullets in» Cover it, 
and fet it over a Stove or flow Fire, and when‘it begins to cleave 
to the Pan, ftir in a little Flour, fhake the Pan about'till it be a 
little brown, then pour in as much Broth as will ftew the Fowls, ' 
ftir it together, ‘put ina little whole Pepper, an Onion, and a~ 
little piece of Bacon or Ham; then lay in‘your Fowls,’ cover them” 
clofe, and let them ftew half an Hour; then take them out, lay’ 
them on the Gridiron to brown on the Infide, then lay them before 
the Fire to do on the Outfide; ftrew them over with the Yolk- 
ef an Ege, fome Crumbs of Bread, and bafte them ss “a 
: itthe 


* ~ 


\ 


_-€an get them. © 
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little Butter Let them be of a fine brown, and boil the Gravy 


till there is about enough for Sauce, ftrain it, put a few Mufhrooms 
in, and a little Piece of Butter rolled in Flour; lay the Pullets in 
the Dith, and pour in the Sauce... Garnifh with Lemon. un 
‘Note, You may brown them in the Oven, or fry them, which 
you pleafe. : bit aied oe Bi . | 


i- 


.. Chicken Surprize. Rites 
[22 fall Difh one Jarge Fowl! will do; roaft it, and take the _ 
Lean from the Bone, cut it in thin Slices, about an Inch long, 


tofs it up with fix or, feyen Spoonfuls of Cream, and a Piece of 
Butter rolled in Flour, as big as a Walnut. Boil it up, and fet 


it to cool’; then cut fix or feven thin Slices of Bacon round, place 


them in a Petty-pan, and put fome Force-Meat on each fide, work 
them up in the Form of a’ French Roll, with a raw Egg in your 
Hand, leaving a hollow Place in the Middle; put in your Fowl, 
aiid cover them with fome of the fame Force-Meat, rubbing them 
{mooth with your Hand and a raw Ege; make them of the 
Height and Bignefs of a French Roll, and throw a little fine 
grated Bread over them. Bake them three Quarters of an Hour 
in a gentle Oven, or under a baking Cover, till they come to a» 
fine brown, and place them on your Mazarine, that they may not 
touch one another, but place them fo that they may not fall flat 
in the baking ; or you may form them on your Table with a broad 
Kitchen Knife, and place them onthe Thing you intended to bake 
them on. You may put the Leg of 4 Chicken into one of the 
Loaves you intend for the Middle.. Let your Sauce be Gravy 
thicken’d with Butter and a little Juice of Lemon. This is a 
pretty Side Difh for a firft Courfe, Summer or Winter, if you 


sgageldgtat Mutton Chops in. Difemfe. 
"T] SAKE as many Mutton Chops as you want, rub them with 
AL. Pepper, Salt, Nutmeg, and a litle Parfley; roll each Chop 
in half a Sheet of white Paper, well buttered on the Infide, and. 
roll’d on each End clofe.,. Have fome Hog’s Lard or Beef Drip- 


ping boiling in a Stew-pan, put in the Steaks, fry them of a fine 


_ brown, lay them in your Dith, and garnifh with fry’d Parfley ; 


throw fome allover, have a little good Gravy ina Cup, but take 
great. Care you don’t break the Paper; nor have any Fat in the 
Difhy but let them be well drained. . i | | 


Chickens 
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Chickens roafted with Force-Meat and Cucumbers. «° 
TP AE two. Chickens, drefgs)them very neatly, break thé _ 

Breaft..Bone, and) make. Force-Meat thus: Take the Flefh | 
of aj Fowl and ‘of: two: Pigeons, with fome Slices of Ham or 
Bacon, chop them all well together, take the crumb of a Penny _ 
Loaf foaked in Milk and boiled, then fet to cool; when it 1s 
cool mjx it all together, feafon it with beaten Mace, Nutmeg, 
Pepper, anda little Salt, a very, little Thyme, fome Patfley,.and 
a little Lemon-peel, with the Yolks of two Eggs; then fll your, 
Fowls, fpit them, and tie them at both. Ends; after you have: 


| paper’d the Breaft, take four Cucumbers, cut them in two} and_ 


Jay them in Salt and Water two or three Hours before; then dry 


them, and. fill them with fome of the Force-Meat (which you... 


mutt. take care to fave) and tie them with a Pagkthread, flour 
them and fry them of a fine brown; when your Chickens are’. 


enough lay them in the Difh and untie your Cucumbers, but 


take care the Meat don’t come out; then lay them round the 
Chickens with the flat Side downwards, and the narrow End ~ 
upwards. You muft have fome rich fry’d Gravy, and pour into 


the Dith; then garnifh with Lemon... 
Note, One large Fow! done this Wav, with the Cucumbers 


aid round it, looks very pretty, and is a very good Dith. 


| Chickens a la Brazife. piece Wrag Y 
You muft take a Couple of fine Chickens, lard them, and 
feafon them with Pepper, Salt and Mace; then lay a Layer 


of Veal in the Bottom of a deep Stew-pan, with a Slice or two 


of Bacon, an Onion cut to pieces, a piece of Carrot and a Layer | 


of Beef; then lay in the Chickens with the Breaft downward, and 
a bundle of fweet Herbs; after that lay a Layer of Beef, and. 


put ina Quart of Broth or Water ; cover it clofe, let it ftew very 
foftly for an Hour after it begins: to fimmer. In the mean Time, | 
get ready a Ragoo'thus: Take a good Veal Sweetbread, or two, — 


cut them fmall, fet them’on the Fire, with a very little Broth or. | 


Water, a few Cocks-Combs, Truffles and Morels, cut fmall, with’ 
an Ox-Palate, if you have it; ftew them all together till they are 
enough ; and when your ‘Chickens are done, take them up, and 
keep them hot; then ftrain the Liquor they were ftew’d in, fkim 


_the Fat offand pour into your Ragoo ; adda Glafs of red Wine, a’... 
Spoonful of Catchup, ‘and a few Mufhrooms; then boil all toge- 


ther, with a few Artichoke-Bottoms cut in four, and Afparagus= 


‘Tops, If your: Sauce is not thick enough, take a little piece of 


Butter 


i 
i 


: 
y 
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Butter roll’d in Flour, and when enough lay your Chickens in the 
Difh, and pour the Ragoo over them. Garnifh with Lemon. 

Or you may make your Sauce thus: Take the Gravy the Fowls 
were ftew’d in, ftrain it, fkim off the Fat, have ready half a 
Pint of Oyfters, with the Liquor ftrain’d, put them to your 


_ Gravy with a Glafs. of white Wine, a good piece of Butter, 


~ 


rolied in Flour ; then boil them all. together, and pour over your 
Fowls. . Garnifh with Lemon. | prow 


ol bith To marinate Fowls. “sei | 
“AKE a fine large Fowl or Turkey, raife the Skin from the 
Breaft-bone with your Finger, then take a Veal Sweetbread 


and cut it fmall, a few Oyfters, a few Mufhrooms, an Anchovy. 
fome Pepper, a little Nutmeg, fome Lemon-peel, . and a little - 


Thyme; chop all together fmall, and mixt with the Yolk of an 


Egg, ftuff it in between the Skin and the Flefh, but take great 
Care you don’t break the Skin, and then ftuff what Oyfters you 
pleafe into the Body of the Fowl. You may lard the Breaft of 


the Fowl with Bacon, if you chufe it. Paper the Breaft, and 


roaft it. Make good Gravy, and garnifh with Lemon, You 
may add a few Mufhrooms to the Sauce. 


To broil Chickens. 


Sur them down the Back, and feafon them with Pepper and 

Salt, lay them on a very clear Fire, and at a great Diftance. 
Let the Infide lye next the Fire till it is above half done; then 
turn them, and take great Care the flefhy Side don’t burn, throw 
fome fine Rafpings of Bread over it, and let them be of a fine 
brown, but not burnt. Let your Sauce be good Gravy, with 
Mufhrooms, and garnifh with Lemon and the Livers broil’d, : the 
Gizzards cut, flafh’d, and broil’d with Pepper and Salt. 

Or this Sauce: Take a Handful of Sorrel, dipt in boiling 


Water, drain it and have ready half a Pint of good Gravy, a 


 Shalot fhred fmall, and fome Parfley boil’d very green; thicken — 


it with a piece of Butter roll’d in Flour, and add a Glafs of red ba 


_ Wine, then lay your Sorrel in Heaps round the Fowls, and pour 
_ the Sauce over them. Garnifh with Lemon. eq v's 


, ‘TAKE three Chickens, boil them juft fit for eating, 


Note, You may make juft what Sauce you fancy, 


ia — Pulld Chickens. 


but not. 


too much; when they are boiled enough, flea all the Skin 


off, and take the white Flefh off the Bones, pull it. into Pieces 


about 
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“bout as thick asa large Quill, and half as long as your Fingers 
Have’ ready a quarter of a Pint of good Cream ‘and a piece of 
frefh Butter about'as big as an Egg, ftir them together till the 
Butter is all melted, and then put in your Chickens with the Gravy 
that came from them, give them two or three ‘Tofles round on 
the Fire, put them into a Difh, ‘and fend them up hot. __ 
Notes; The) Leg makes a vety pretty Dith by itfelf, broiled 
very, nicely with fome Pepper and, Salt; the Livers being broil’d 
and the Gizzards broil’d, cut and flafh’d, and laid round the 
Legs, with ‘good Gravy-Sauce in the Dith. Garnifh with 
Lemon. et Se: : 
: A pretty Way of flewing Chickens, | 
"T(AKE two’ fine Chickens, half boil them; then take them 
4 up in a Pewter, or Silver Difh, if you have one; cut up your: 
Fowls, and feparate all the Joint-Bones one from another, and 
then take out the Breaft-bones. If there is not Liquor enough | 
from the Fowls adda few Spoonfuls of Water they were boil’d 
in, put in a Blade of Mace,, and a little Salt; cover it clofe with 
another Difh; fet it over'a Stove or a Chaffing-dith of Coals, let it 
ftew till the Chickens are enough, and then fend them hot to the 
Table in the fame Difh they were ftew’d in. | : 
_ Note, This is a very pretty Difh for any fick Perfon, or for a 
Jying-in Lady. For Change it isbetter than Butter, and the 
Sauce is very agreeable and pretty. : jane 
fire B. You may do Rabbits, Partridges, or Moor-Game this 
Nay. . 
, _ Chickens Chiringrate. 
‘NUT off their Feet, break the Breaft-Bone flat with a Rolling- 
pin, but take Care you don’t break the Skin ; flour them, fry 
them of a fine brown in Butter, then drain all the Fat out of the 
Pan, bit leave the Chickens in, . Lay a Pound of Gravy Beef cut 
very. thin over your Chickens, and a piece of Veal cut very thin, 
alittle Mace, two or three Cloves, fome whole Pepper; an ‘Onion; 
a little bundle of Sweet: Herbs, and:a piece of Carrot, and: then 
pour in a Quart of boiling Water; cover it clofe, let it ftew°for 
a Quarter of an Hour, then take out the Chickens and keep: them ° 
hot; let the Gravy boil till. it is quite rich and good, then ftrain 
it off and put it into your Pan again; with two’ Spoonfuls of ured 
Wine and a few Mufhrooms ; put in your Chickens to heat,’ then 
_ take’ them up, ‘lay them into your Difh, and pour your! Sauce over 
them. -Garnifh with Lemon, and ‘a few Slices of cold’ Ham | 
warni'd infthetGravy. 6 uw goo e otek on via Sd ata go S 
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“Yo Note, You may fill. your Chickens with F orce-Meat, and lard 


them with Bacon, and. add. Truffles, Morels, and Sweetbreads cut 
{mall, but then it will be.a very. high Diath. eB . 


Chickens boiled with Bacon and Sellery. ) 


‘§ pow two Chickens very white in a Pot by ‘themfelves, had 


' ‘the Difh all round with Slices of Ham or Bacon... J 


a piece of Ham, or good thick Bacon; boil two bunches of 


! Sellery tender, then cut them about’ two Inches ‘Jong,’ all ‘the 


white Part, put it into a Sauce-pan with halfa Pint of Cream, 
a piece of Butter roll’d in Flour, and fome Pepper and Salt; 


» fet on the Fire, and fhake it often: When it is thick and 


fine, lay your Chickens in the Difh and pour the Sauce in “the 
‘Middle, that the Sellery may lye’ between the Fowls, and garnith 
Note, Ifyou have cold Ham in the. Houfe, that cut int 
Slices and broil’d does full as well, or better, to lay round the 
Dith. | VS pe ttt 


Chickens with Tongues. A ond Difo for a great deal 
‘fe of Company. 


*T’ AKE_ fix fmall Chickens boiled very white, fix Hogs 

Tongues boiled and peeled, a, Cauliflour boiled very white 
in Milk and Water, whole, and a good deal of Spinach boiled 
green; then lay your Cauliflower in the Middle, the Chickens 
clofe all round, and the Tongues round them with the Roots 
outwards, and the Spinach in little Heaps between the Tongues. 
sarni‘h with little pieces of Bacon toafted, and lay a little Bit on 
each of the Tongues. = | Ppaare 


Scotch Chickens. 


“FIRST wath, your Chickens,. dry them in aclean Cloth, and 


ifr finge them, then cut them into Quarters; put. them into a 


" 
“Stew-pan or Sauce-pan, and juft cover them with Water, put in 


vaBlade or.two of Mace, and alittle Bundle of Parfley; cover 
‘them sclofe, and let them ftew half an Hour, then chop half.a 
‘Handful. of clean wafh’d Parfley, and throw in, and have ready 


_ fix, Eggs, Whites, and»all, beat fine. Let your Liquor boil up, 


sand pour. the Egg all. over them. as it boils; then fend, all toge- 
thet hot in adeep Difh, but take out the Bundle of Parfley firft, 
You muft be fure to fkim them well before you put in. your 


Note; 


\ 


- Mace, and the Broth will be fine and clear. 
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Note; ‘This is‘alfo a very pretty Dith ier fick ee oe but the 
_ Scotch explain are very fond of it. 


To dabiasit Chickens. 


CUT two Chickensinto Quarters, lay them in Vinegar for three 
or four Hours, with Pepper, Salt, a Bay-Leaf, Vand. a few 
‘Cloyes, make a very thick Batter, firft with half a Pint of Wine 
and Flour, then the Yolks of two Eggs, a little melted Butter, 
fome grated Nutmeg and chopp’d Parfley; beat all very well to- 
gether, dip your Fowls in the Batter, and fry them in a good deal 
of Hog’s Lard, which muft firft boil before you put your Chickens | 
in, Let them be ofa fine brown, and lay them in your Difh 
like a Pyramid, with fry’d Parfley all round them. Garnifh with | 
Lemon, ane have fome good Gravy in Boats or Bafons. 


To fiew Chickens. | 
MAKE two Chickens, cut them into Quarters, wafh them 


. clean, and then put them into a Sauce-pan; put to thema 
quarter of a Pint of Water, half a Pint of red Wine, fome 
» Mace, Pepper, a bundle of fweet Herbs, an Onion, and a few 
Rajpings ; cover them clofe, let them ftew half an Hour, \then 
take a piece of Butter about as big as an Ege rolled in Flour, 
put in, and cover it clofe for five or fix Minutes, fhake the 
Sauce-pan about, then take out the fweet Herbs and Onion. 
“You may take the Yolks of two Eggs, beat and mix’d with them ; 
_ if you don’t like it, leave them out. -Garnith with Lemon. 


Ducks é la sift fs 


AKE two fine Ducks, cut them into quarters, fry them in 

Butter a little brown, then pour out all the Fat, and throw a 
little Flour over them; and half a Pint of good Gravy,,.a 
Quarter of a Pint of red Wine, two Shalots, an ‘Anchovy, and’a © 
Bundle of fweet Herbs; cover them clofe, and let them ftew a’ 
Quarier of an Hour; take out the Herbs, fein OR? tHE Fat, and. 
let your Sauce be as thick as Cream; fend it to “Table, | and. 


garnith with Lemon. i: * 


To drefs a Wild Duck the bef Wes. seslahind 


past half, roaft it, then lay it in a, Difh,. carve! ar ibut 
leave'the Joints hanging together, throw a little Pepper. and 
Salty and fqueeze the Juice of a Lemon over, -it,..turnt: on: m 
yi) Breatft, . 
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Breaft, and prefs it hard with a Plate, then add to it its own Gravy, 
“and two or three Spoonful’ of good Gravy, cover it clofe with 
another Difh, and fet it over a Stove ten Minutes, then fend it 
to Table hot*in the Difh it was done in, and garnifh with Le- 
mon. You may add a little red Wine, and a Shalot cut {mal}, 
“if you like it, but itis apt to make the Duck eat hard, unlefs you 


_firft heat the Wine and pour it in juft as it is done. sate 


To boil a Duck or a Rabbit with Onions. | 
/BOl your Duck or Rabbit ina good deal of Water, be fure 


to {kim your Water, for there will always rife a Scum, which 
if it boils down wil difcelour your Fowls, &c. They will take 
about half an Hour boiling; for Sauce, your Onions muft’ be 
-peel’d, and throw them into.Water as you peel them, then cut 


_, them into thin Slices, boil them in Milk and Water, and fkim 


the Liquor, Halfan Hour will boil them. ‘T’hrow'them into a 
clean Sieve to drain them, put them into a Sauce-pan and chop 
them fmall, fhake in a little Flour, put td them two or three 
Spoonfuls of Cream, a good piece of Butter, ftew all together over 
the Fire till they are thick and fine, lay the Duck or Rabbit in 
the Difh, and pour the Sauce all over ; if a Rabbit, you muft cut 
off the Head, cut it in two, and lay it on each Side the Dith. 

. Or you'may make this Sauce for Change: Take one large 
Onion, cut it fmall, half a Handful of Parfley clean wafhed and 
picked, chop it fmall, a Lettuce cut fmall, a quarter of a Pint of 
good Gravy, a good piece of Butter rolled in a little Flour; adda 
little Juice of Lemon, a little Pepper and Salt, let all ftew toge- 
ther for halfan Hour,,then add two Spoonfuls of red Wine. This 
Sauce is moft proper for a Duck; lay your Duck in the Difh and 


pour your Sauce over it, pane 


Lo drefs a Duck. with Green Peas, 
puta deep Stew-pan’ over the Fire, ‘with a piece of frefh But- 
ter; finge your Duck and flour it, turn it in the Pan two or 
three Minutes, then pour out all the Fat, but let the Duck remain 
inthe Pan; put to it half a Pint of good Gravy, a Pint of Peas, 
two Lettuces cut fmall, a {mall bundle of fweet Herbs, a little 
Pepper and Salt, cover them clofe, and let them ftew for half an 
Hour, now and then give the Pan a Shake; when they are juft 
done, grate in a little Nutmeg, and put in a very little beaten Mace, 
and thicken it-either with a piece of Butter rolled in Flour, or the 
Yolk of ‘an Ege beat up with two or three Spoonfuls of Cream ; 
fhake it all together for three or four Minutes, take out the ere 
; crbs, 
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Herbs, lay the Duck in the Difh, and pour the Sauce over it, | You 
_ may garnifh with boiled Mint chopp’d, or Jet it alone. . . 


Lo drefs a Duck with Cucumbers. 


PPAKE three or four Cucumbers, pare them, take out the Seeds, 
cut them into little pieces, lay them in Vinegar for two or 
three Hours before, with two large Onions peeled and fliced, then 
do your Duck as above; then take the Duck out, and put in the 
Cucumbers and Onions, firft drain them in a Cloth, let them be a 
Witte brown, fhake a little Flour over them, in the mean Time 
let your Duck be ftewing in the Sauce-pan with half a Pint of 
Gravy for a quarter of an Hour, then add to it the:Cucumbers 
and Onions, with Pepper and Salt to your Palate, a good piece of 
Butter rolled in Flour, and two or three Spoonfuls of ted Wine ; 
fhake all together, and let it ftew together for eight or ten Minutes, 
then take up your Duck and pour the Sauce over it. 
Or you may roaft your Duck, and make this Sauce and pour 
over it, but then a quarter of a Pint of Gravy will be enough. 


To drefs a Duck a la Braife. 


PP ARE -a Duck, lard it with little pieces of Bacon, feafon it 
infide and out with Pepper and Salt, lay a Layer of Bacon 
~ cut thin, in the bottom of a Stew-pan, and then a Layer of lean 
Beef cut thin, then lay on your Duck with fome Carrot, an Onion, 
a little bundle of fweet Herbs, a Blade or two of Mace, and lay a 
thin Layer of Beef over the Duck; cover it clofe, and fet it over a 
flow Fire for eight or ten Minutes, then take off the Cover and 
fhake in a little Flour, give the Pan a Shake, pour in a Pint of 
{mall Broth or boiling Water ; give the Pan a Shake or two, cover 
it clofe again, and let it ftew half an Hour, then take off the 
Cover, take out the Duck and keep it hot, let the Sauce boil till 
there is about a quarter of a Pint or little better, then ftrain it and - 
put it into the Stew-pan again, with a Glafs of red Wine; put 
in your Duck, fhake the Pan and let it ftew four or five Minutes ; 
then lay your Duck in the Difh and pour the Sauce over it, and 
-garnifh with Lemon. If you love your Duck very high, you may 
fill it with the following Ingredients : Take a Veal Sweetbread cut 
in eight or ten picces, a few Truffles, fome Oyfters, a little fweet 
Herbs and Parfley chopp’d fine, a little Pepper, Salt, and beaten 
Mace; fill your Duck with the above Ingredients, tie both Ends 
tight, and drefs as above; or you may fill it with Force-meat — 
made thus: ‘Take a little Piece of Veal, take all the Skin and Fat 
off, beat in a Mortar with as much Sewet, and an equal Quan- 
tity 


- 
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tity of Crumbs‘of Bread, a few fweet Herbs, fome Parfley chopp’ds 
alittle Lemon-peel, Pepper, Salt, beaten Mace and Nutmeg, and 
mix it up with the Yolk of an Ege. © | 
You may ftew an Ox’s Palate tender, and cut it into Pieces, 
with fome Artichoke-bottoms cut into four, and toiled up in the 
Sauce. You may lard your Duck or let it alone, juft as you pleafe, 
for my Part I think it beft without. . 


| To boil Ducks the French Way. | 
L®2 your Ducks be larded and half roafted, then take A 


‘off the Spit, put them into a large earthen Pipkin, with 
half. a Pint of red Wine, and a Pint of good Gravy, fome 
‘Chefnuts, firft roafted’ and peeled, half a Pint of large Oyfters, 

_ the’ Liquor ftrained and the Beards taken off, two or three little 
Onions minced {mall], avery little tripped ‘Thyme, Mace, Pepper, 
and a little Ginger beat fine; cover it clofe, and let them ftew 

.. half an Hour over a flow Fire, and the Cruft of a French Roll 
erated when you put in your Gravy and Wine y. when'they are 
enough take them up, and pour the Sauce over tiem. 


| To drefs a Goofe with Onions or Cabbage. 
SALT the Goofe for a Weck, then boil it. It will take an 


~~ Hour. You may either make Onion Sauce as we do for 

Ducks, or Cabbage boiled, chopped, and ftewed in Butter, with 
a little Pepper and Salt; Jay the Goofe in the Difh, and- pour 
the Sauce over it. It eats very good with cither. . fea" 
ae Direéions for Roafting a Goofe. 

TARE Sage, wath it, pick it clean, chop it fmall, with 
* Pepper and:Salt; roll them with Butter, and put them into the 
Belly ;. never put Onion into any Thing, unlefs you are fure every 
Body. Joves it; take Care that your Goofe be clean picked and 

wafhed. I think the beft Way is to fcald a Goofe, and then you 

_are fure it is clean, and not fo {trong : Let your Water be fcalding 
hot, dip in your Goofe for a Minute, then all the Feathers: will ° 

come off. clean; when it is quite clean wath it with cold Water, 

and dry it with,a Cloth; -roaft it and bafte it with Butter, and 

~ when it is half done throw fome Flour over it, that it may have 

a fine brown. ‘Three quarters of an Hour will do it at a quick 

' Fire, if it is. not too large, otherwife it will require an Hour. 

Always have good Gravy in a Bafon, and Apple-Sauce in another. 


Bete pais sags rere A Green 


9 
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; . A Green Goofe. 


NEVER put any Seafoning into it, unlefs defired. You muft 
either put good Gravy, or Green-fauce in the Dith, made 
- thus: Take a handful of Sorrel, beat in a Mortar, and fqueeze 
the Tuice out, add to it the Juice of an Orange or Lemon, and a 
Jittle Sugar, heat it in a Pipkin, and pour it into your Dith 5. but 
the beft¢W ay is to put Gravy in the Difh, and Green-fauce in a 
Cup or Boat. Or made thus: Take half a Pint of the Juice of © 
Sorrel, a Spoonful of white Wine, a little grated Nutmeg, a 
little grated Bread; boil thefe a quarter of an Hour foftly, then 
{train it and put it into the Sauce-pan again, and fweeten it with a 
little Sugar, give it a Boil and pour it into a Difh or Bafon; fome 
like a little Piece of Butter rolled in Flour, and put into it. 


To dry a Goofe. 


ET a fat Goofe, take a handful of common Salt, a quarter 
of an Ounce of Salt-petre, a quarter of a Pound of coarfe 
Sugar, mix all together, and rub your Goofe very well, let it lie 
in this Picklea Fortnight, turning and rubbing it every Day, then 
roll it in Bran, and hang it up in a Chimney where Wood-Smoke 
is fora Week. If you have not that Conveniency fend it to the - 
Baker’s, the Smoke of the Oven will dry it; or you may hang it 
in your own Chimney, not too near the Fire, but make a Fire 
under it, and lay Horfe-Dung and Saw-Duft on it, and that will 
{mother and fmoke-dry it ; when it is well dried keep it in a dry 
Place, you may keep it two or three Months or more; when you 
boil it put it in a good deal of Water, and be fure ‘to skim it 
well. a ; 
Note, You may boil ‘Turnips, or Cabbage boiled and ftewed 
iit Butter, or Onion-fauce. | | 


a - To drefs a Goofe in Ragoo. 
LAT the Breaft down with a Cleaver, then prefs it down 
with your Hand, skin it, dip it into fcalding Water, let it 
be cold, lard it with Bacon, feafon it well with Pepper, Salt, and 
a little beaten Mace, then flour it all over, take a Pound of good 
Beef-fewet cut {mall, put it into a deep Stew-pan, let it be melted, 
_ then put in your Goofe, let it be brown on both Sides ; when it is 
br own put in a Pint of boiling Water, an Onion or two, a bundle — 
of {weet Herbs, a Bay-Leaf, fome whole Pepper, and a few 
Cloves ; cover it clofe, and let it flew foftly till it is tender. About’ 
half an Hour will do it, if fmall; if a large one, three quarters of 
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an Hour: In the mean time make a Ragoo, boil fome Turnips al- 
moft enough, fome Carrots and Onions quite enough; cut them 
all into little Pieces, put them into a Sauce-pan with half a Pint 
of good Beef Gravy, a little Pepper and Salt, a Piece of Butter 
rolled in Flour, and let this ftew all together a quarter of an 
Hour. Take the Goofe and drain it well, then lay it in the 
Difh, and pour the Ragoo over it. ) 

_ Where the Onion is difliked, leave it out. You may add Cab- 
bage boiled-and chopped fmall. | 


A Goofe a la Mode. 


TARE a laree fine Goofe, pick it clean, skin it, and cut it 
_ down the Back, bone it nicely, take the Fat off, then take a 
dried ‘Tongue, boil it and peel it: T’ake a Fowl, and do it in the 
. fame Manner as the Goofe, feafon it with Pepper, Salt and beaten 
Mace, roll it round the Tongue, feafon the Goofe with the fame, 
put the Tongue and Fowl in the Goofe, and few the Goofe up 
again in the fame Form it was before; put it into a little Pot that 
will juft hold it, put to it two Quarts of Beef Gravy, a bundle 
of fweet Herbs and an Onion; put fome Slices of Ham, or good 
_ Bacon, between the Fowl and Goofe; cover it clofe, and let it ftew 
an Hour over a good Fire: When it begins to boil let it do very 
foftly, then take up your Goofe and skim off all the Fat, ftrain it, 
putin a Glafs of red Wine, two Spoonfuls of Catchup, a Veal’ 
Sweetbread cut fmall, fome Truffles, Morels and Mufhrooms, a 
Piece of Butter rolled in Flour, and fome Pepper and Salt, if’ 
wanted ; put in the Goofe again, cover it clofe, ‘and let it ftew’ 
half an Hour longer, then take it up and pour the Ragoo over 
it. Garnifh with Lemon. | % 
Note, This is a very fine Difh. You muft mind to fave ther 
Bones of the Goofe and Fowl, and put them into the Gravy when 
it is firft fet on, and it will be better if you roll fome Beef Marrow 
between the Tongue and Fowl, and between the Fowl! and Goofe,: 
it will make them mellow and eat fine. You! may add fix or 
feven- Yolks of hard-Eggs whole in the Dith, they are a pretty 
Addition. Take care to skim off the Fat. | trig! 


eh Lo Stew Giblets. 


L=T them be nicely fcalded and picked, break the two Pinion 
Bones in two, cut the Head in two, and cut off the Noftrils ; 

cut the Liver in two, the Gizzard in four, and the Neck in two; 
flip off the Skin of the Neck, and make a Pudding with two hard 
Eggs chopp’d fine, the Crumb of a French Roll fteeped in hot 
We & G 2 Milk 
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"Milk two or three Hours, then mix it with the hard Eeo, a little 


Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very little. 
melted Butter, and ftirtit-together: ‘Tye one End of the Skin,, and 
fill it with the Ingredients, tye the other End tight, and put alk 
together in the Sauce-pan,. with'a Quart of good Mutton Broth, a 
bundle! of fweet Herbs, an Onion, f fome whiele Pepper, Mace, two _ 
or three*Cloves ty’d up loofe in a Muflin Rag, anda very Jittle 
piece of Lemon-peel ;' cover them clofe, and “let them ftew till 
quite tender, then take a {mall French Roll toafted brown on ‘alk 
sides, and put it into the Sauce-pan, give it a Shake, and let it 
{tew till there is juft Gravy enough to ee with them, then take 
out the Onion, fweet Herbs and Spice, | ay the Roll in the Mid- 
dle, the Giblets round, the Pudding cut into Slices and ve round3 
and then Ste the Sauce over -all. 


otnetber Way. 


| PARE, the Giblets clean pick’d and wafh’d, the Feet skinn’d 


=X 


and Bill cut off, the Head cut in two, the Pinion Bones broke 

into two, the Liver cut in two, the Gizzard cut into four, the Pipe 
ee ’d out of the Neck, the Neck cut in two: Put them into a 
pkin with half a Pint of Water, fome whole Pepper, . black 
and white, a Blade of Mace, a little Sprig of Thyme, «a {mall 
Onion, a little Cruft of Bread, then cover them clofe, and fet 
them on a very flow Fire. Wood Embers is beft.. Let them ftew 


- till they are quite tender, then take out the Herbs and Onions, 
‘and pour them into alittle Dith. Seafon. them with Salt. 


To Roaft Pigeons. 


pi them with Parfley clean wath’d and chong’ dnd fome 

Pepper. and Salt rolled in Butter; fill the Bellies, tye the 
Neck-end clofe, fo that nothing can run out, put a Skewer through 
the Legs, and. have a little Iron on purpote, with fix Hooks tovit, 
and on each Hook hang a.Pigeon; faften one End of the String to 
the Chimney, and the other End to the Iron (this is’ what we call 
the poor Man’s Spit) flour them, bafte them with Butter, and 
turn them gently for fear of, hitting the Bars. “They will roaft 
nicely, and be full of Gravy. “Take Care how you take them off, _ 
not to lofe any of the Liquor. You may melt a very little Butter, 
and put into the Difh. Your Pigeons:ought to be quite frefh, ‘and 


not too much done. ‘This is by much the beft Way of doing 


them, for then they will fwim in their own Gravy, and a: very 
little melted Butter will do, . 7 ” 
When 
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When you roaft them on a Spit all the Gravy runs gut, or if 
you ftuff them and broil ‘them whole yo cannot fave the Gravy 
fo well, though they will be very good with Parfley aud Butter in 
the Dith, or {plit and broiled with Pepper and Salt. Bs fon 


Io boil Pigeons. rie 


B OTL them by themfelves, for fifteen Minutes, then boil a 
~ handfome {quare Piece of Bacon and lay in the Middle ; ftew 
fome Spinach to lay round, and Jay the Pigeons on the Spinach. 
Garnith your Dith with Parfley laid in a Plate before the Fire to 
eriip. Or you may lay one Pigeon in the Middle, and the: reft 
round, and the Spinach between each Pigeon, and a Slice of Bacon 
oneach Pigeon, Garnifh with Slices.of Bacon and melted Butter 
ina Cup. 
To ala Daube Pigeons. ae | 
"TAKE a large Sauce-pan, lay a Layer of Bacon, then a Layer of 
Veal, a Layer of coarfe Beef, and another little Layer of Veal, 
about a Pound of Veal anda Pound of Beef cut very thin, a piece 
of Carrot, a bundle of fweet Herbs, an Onion, fome black and 
white Pepper, xa Blade or two of Mace, four or five Cloves, a 
‘ Jittle Cruft of ‘Bread toafted very brown. Cover the Sauce-pan 
 clofe, fet it over a flow Fire for five or fix Minutes, fhake in a 
little Flour, then pour in’a Quart of boiling Water, fhake it round, 
cover it clofe, and let it ftew till the Gravy is quite rich and 


"good, then ftrain it off and fkim off all the Fat. In the mean 


Time ftuff the Bellies of the Pigeon with Force-meat, made 
thus: Take a Pound of Veal, a Pound of Beef-fewet, beat both in . 
a Mortar fine, an equal Quantity of Crumbs of Bread, fome Pep- 
per, Salt, Nutmeg, beaten Mace, a little Lemon-peel cut fmall, 
fome Parfley cut/fmall, and a very little Thyme ftripp’d ; mix all 
together with the Yolk of an Egg, fill the Pigeons, and flat the 
Breaft down, flour them and fry them, in frefh Butter a Tittle 

brown ; then pour all the Fat clean out of the Pan, and put to the 
‘Pigeons the Gravy, cover them clofe, and let them ftew a quar- 
iter of an Hour, or till you think they are quite enough; then 
take them up, lay them ina Difh and pour in your Sauce ; on each 
Pigeon lay a Bay-Leaf, and on the Leaf a Slice of Bacon. You 
may garnifh with a Lemon notched, or let it alone. + 
Nate, You may leave out the Stuffing, they will be very rich 
and good without it, and it is the beft Way of dreffing them for 
a Ane Made-Dith. % ) nae 
p Rt ak Gaga et "i — Pigeons 
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Pigeons au Poir. | 
Vas a good Force-meat as above, cut off the Feet quite, ftuf 
them in the Shape of a Pear, roil them in the Yolk of an 
Figg, and then in Crumbs of Bread; ftick the Leg at the Top, 
and butter a. Difh to Jay them in; then fend them to an Oven to 
bake, .but don’t Jet them touch each other. When they are 
enough, “ay them in a Difh, and pour in good Gravy thicken’d with 
the Yolk of an Egg, or Butter rolled in Flour; don’t pour your 
Gravy over the Pigeons. You may garnifh with Lemon. It isa 
pretty genteel Difh: Or for Change lay one Pigeon in the Mid- 
dle, the reft round, and ftew’d Spinach between; poached Eggs 
on the Spinach. Garnifh with notched Lemon and Orange cut 
into Quarters, and have melted Butter in Boats. ps 
| Pigeons fioved. 
TAKE a {mall Cabbage Lettuce, juft cut out.the Heart and 
make a Force-meat as before, only chop, the Heart of the 
Cabbage and mix with it; then you muft fill up the Place, and 
tie it acrofs with a Packthread; fry it of a light brown in frefh 
Butter, pour out all the Fat, lay the Pigeons round, flat them 
with your Hand, feafon them a little with Pepper, Salt, and 
beaten Mace (take great Care not to put too much Salt,) pour in 
half a Pint of Rbeni/h Wine, cover it clofe, and let it ftew about 


five or fix Minutes ; then put in half a Pint of good Gravy, cover — 


them clofe, and let them ftew half an Hour. ‘Dake a:good piece 


‘of Butter rolled in Flour, fhake it in; when it is fine and thick 
take it up, untie it, lay the Lettuce in the Middle, and: the 


Pigeons round; fqueeze in a little Lemon Juice, and pour the 


- 


Sauce all over them. Stew a little Lettuce, and cut it into pieces 
for Garnifh with pickled red Cabbage. : 


Note, Or for Change you may fluff your Pigeons with the fame | 
Force-meat, and cut two Cabbage-Lettuces into Quarters, and 


ftew as above ;. fo lay the Lettuce between each Pigeon, and one 
in the Middle, with the Lettuce round it, and pour the Sauce all 
over them. ae ) 


Pigeons Surtout. 


Knife, and feafon’d with Mace, Pepper and Salt, tie it on 
with a {mall Packthread, or two little fine Skewers is better ; 
fpit them on a fine Bird-fpit, roaft them and bafte with a piece of 

: Butter, 


‘ 


FORCE your Pigeons as above, then lay a Slice of Bacon on . 
= the Breaft, and'a Slice of Veal beat. with the back of a 


a full quarter of an Hour; then tak 
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Butter, then with the Yolk of an Egg, and then bafte them again 
with Crumbs of Bread, a little Nutmeg and fweet Herbs; when 
enough lay them in your Dish, have good Gravy. ready, with 
‘Truffles, Morels and Mufhrooms, to pour into your Dith. Gar- 
nifh with Lemon. . Sy 


Pigeons in Compéte with White Sauce. 


Sy ie ® 
LiI your Pigeons be drawn, pick’d, fcalded and flea’d; then 
“put them into a Stew-pan with Veal Sweetbreads, Cocks- 
Combs, Mufhrooms, Truffles, Morels, Pepper, Salt, a Pint of 
thin Gravy, a bundle of fweet Herbs, an Onion, and a Blade or 
two of Mace; cover them clofe, let them-ftew half an Hour, 
‘then take out the Herbs and Onion, then beat up the Yolk of. two 
or three Egos, and {ome chopp’d Parfley in a quarter of a Pint of 
Cream, and a little Nutmeg; mix all together, ftir it one: Way 
till thick ; lay the Pigeons in the Difh, and. the Sauce all over. 
Garnifh with Lemon. 


my 


J : A French Pupton of Pigeons. 


AKE favoury Force-meat rolled out like Pafte, put it in a 

. buttered Dith, lay a Layer of very thin Bacon, fquab Pigeons, 

' fliced Sweetbread,, Alparagus-T ops, Mufhrooms, Cocks-Combs, a 

Palate boiled tender and cut into Fieces, and the Yolks of hard 

_ Eggs; make another Force-meat and lay over like a Pie, bake it, 
and when enough turn it into a Difh, and pour Gravy round it. 


Pigeons boiled with Rice. 


AKE fix Pigeons, ftuff their Bellies with Parfley, Pepper 

and Salt, roll’d in a very little piece of Butter; put them into 
a Quart of Mutton Broth, with a little beaten Mace, a bundle of . 
-fweet Herbs, and an Onion; cover them clofe, and let them boil 
> out the Onion and {weet 
Herbs, and take a good piece of Butter rolled in Flour, put it in 
and give it a Shake, feafon it with Salt if it wants it, then have 
ready half a Pound of Rice boiled tender in Milk ; when it be-. 
gins to be thick (but take great Care it. don’t burn to) take the 
Yolks of two or three Eggs, beat up with two or three Spoonfuls 
of Cream and a little Nutmeg, ftir it together till it is quite thick, 

_ then take up the Pigeons and Jay them in a Difh; pour the 
Gravy to the Rice, ftir all together and pour over, the Pigeons. 

- Garnifh with hard Eggs cut into Quarters, ees | 

é p44 a . Pweong 
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Pigeons pe aa A arat) TAGE 


, 3 


H[AKE your Pigeons, feafon them with Pepper and Salt, take a 

large piece of Butter, make a Puft-pafte; and roll each Pigeon » 
in a piece of Pafte; tie them ina Cloth, fo that the Pafte ane oe! 
bredk ; boil them in a good deal of Water. ‘They will take an: 
Hour and a Half boiling ; unite them carefully that they don’t 
break ;“lay them in the Difh, and you may pour a little good 
Gravy in the Dith. «They will eat exceeding good and nice, 
and will ta Sauce enough of a very agreeable Relifh. 


Pigeons in Fricandos. 


FTER having trufled your Pigeons with their Legs in “es 
Bodies, divide. them in two, and lard them with Bacon: then 

Jay them in a Stew-pan with the larded Side downwards, anid two 
whole Leeks: cut fmall, two Ladlefuls of Mutton Broth, or Veal 
Gravy ; cover them clots over a very flow Fire, and when they 
are enough make your Fire very brifk, to wafte away what Li- 
quor remains: When they are of a fis brown take them up, and 
pour out. all the Fat that is left in the Pan; then pour in fome 
eal Gravy to loofen what fticks to the Pan, and a little Pepper ; 
ftir it about for two or three Minutes and ge it over the Pigeons. 


This is a pretty little Side Difh. 


To rooft Pigeons with a Force. 


AKE a Farce with the Livers minced fmall, as much fweet 
Sewet or Marrow, grated Bread and hard Eeg, an equal 
Quantity of each; oie with beaten M aCe, Nutmeg, a little Pep- 
per, Salt, and a little fweet Herbs; mix. all thefe together with 
the Yolk of an Egg, then cut the Skin of your Pigeon between the 
Legs and the Body, and very carefully with your “Fi inger raife the 
Skin from the Flefh, but take Care you don’t break it; then force 
them with this Farce bet ween the Skin and Flefh, then trufs the 
J; {pit them and roaft them, drudge them 


| Legs clofe to keep iti 


ith. ets Flour, and bafte. them with a piece of Butter ; fave 
ar set runs from them, and mix it up with a Hitele red 
nes a od 


| 3 / tle of the F arce- Meat, and fome Aa Let it boil, 


ae the rae in the Difh and pour in the Satite. Gio. 
wcth Lemon. a Bg Sea 3 
Le 


made Plain and Eafy. Me 89 | 


To drefs Pigeons a Soleil. 


pinst ftew your Pigeoris ina very little Gravy till enough, and 


take different Sorts of Flefh according to your F ancy, Ge, 
~ both» of Butcher's Meat'and Fowl ; chop vit fmall, feafon it with 
beaten Mace, Cloves, Pepper and Salt, and beat it ina Mortar till 
it:is like Pafte; roll your Pigeons in it, then roll them in the Yalk 
of an Egg, fhake Flour and i @ainbe of Bread thick all over, have 


ready fome Beef Dripping or Hog’s Lard boiling ; fry them drown, é 


and lay them i in your Difh. Garnifh with fry’d Parfley. 


Pigeons in a Hole. 


rPAKE your Pigeons, feafon them with beaten Mace, Pepper 

and Salt; puta little piece of Butter in the Belly, lay them in 
a Difh and pour a little Batter all over them, made with a Quart 
of Milk and Eges, and four or five Spoonfuls of Flour. Bake it, 
and fend it to Table. It is a good Difh. 


Pigeons in Pimltco. 

AKE the Livers, with fome Fat and Lean of Ham or Bacon, 
Muthrooms, ‘Trufiles, Parfley, and {weet Herbs ; feafon with 
beaten Mace, Pepper and Salt; beat all this together with two 
raw Eggs, put it into the Biltics’ roll them in a thin Slice of 
Veal; over that a thin Slice of Bacon, wrap them up in white 
Paper, fpit them ona fmall Spit, and roaft them. In the mean 


Time make for them a Ragoo of ‘Truffles and Mufhrooms chopp’d’ 


fmall with Parfley cut fmall; put to it halfa Pint of good Veal 
Gravy, thicken with a piece of Butter ‘rolled in Flour, An/Hour 
will do your Pigeons ; bafte them, when enough lay them in 
your Dith, take off the Paper and pour your Sauce over them. 
Garnifh ‘With Patties, made thus: "Take Veal and cold Ham, Beef 
- Sewet, an equal Quantity, fome Mufhrooms, fweet Herbs and 
Spice,” chop them finall, fet them on the Fire, and moiften with 


Milk or Cream; then fiake’a little Puff-pafte, roll it and make ~ 


Tittle Patties, about an’Tnch deep and two Inches long; fill them 
with the above Ingredients, cover the e and bake them ; lay 
fix of them round a: Difh. This makes a fine Dith. ins, es F ae 
Courfe, , 


i i ) 
Bea, wd 


To jusge’ Pigeons. 


pul crop and draw Pigeons, but don’t wafh them ; ii ae “a | 


Livers and put them in “{calding Water, and fet then on the 
Fire for a Minute or two; then take them out and mince them 
Small, and bruife them with ‘the back of aSpoon ; mix with spies 

ittie 


~ 
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Kittle Pepper, Salt, grated Nutmeg, and Lemon-peel fhred very 
‘fine, chopp’d Parfley, and two. Yalks of Eggs very hard; bruife 
them as you do the Liver, and put as much Sewet as hhiver: fhaved 
exceeding fine, and as much grated Bread ; work thefe together 
with raw Egos, and roll it in frefh Butter; put a piece into the 


Crops and Bellies, and few up the Necks and Vents; then dip your 


Pigeons in Water, and feafon them with Pepper and Salt as for a 
Pie, put them in your Jugg, with a piece of Sellery, ftop them 
clofe, and fet them’in a Kettle of cold Water; firft cover them 
elofe and lay a Tile ‘on the Top of the Juge, and let it boil three 
Hours; then take them out of the Jugg, and lay them in a Dith, 
take out the Sellery, put in a piece of Butter rolled in Flour, 
fhake it about till it is thick, and pour it on your Pigeons. 
Garnifh with Lemon. | | 


To flew Pigeons. 
GEASON your Pigeons with Pepper, Salt, Cloves, nace. and 


fome fweet Herbs ; wrap this Seafoning up in a piece of Butter, 
and put in their Bellies ; then tie up the Neck and Vent, and 
half roaft them; then put them into a Stew-pan with a Quart of 
good Gravy, a little white Wine, fome pickled Mufhrooms, a 
"few Pepper Corns, three or four Blades of Mace, a bit. of Lemon- 
“peel, a Bunch ‘of fweet Herbs, a bit of Onion, and fome Oyfters 
pickled; let them ftew till they are enough, then thicken it oy 
with Butter and Yolks of Eggs. Garnifh with Lemon. ® 
Do Ducks the fame Way. pp 


To 0 drefs a Calf’s Liver in a Caul. 


AKE off the Under-Skins and fhred the Liver very fmall, 
then take an Ounce of Truffles and Morels chopped fall, 
with Parfley ; roaft two or three Onions, take off their Surette 
Coats, pound fix Cloves, and a Dozen Coriander Seeds,. add them 
to the Onions, and pound 
take them out, and them with the Liver, take a Pint of 
~ Cream, halfa Pint of Milk, and fevén or eight néw-laid Eggs; 
beat them together, boil them, but do’ not let them curdle, thred 
a Pound of Sewet as {mall as you can, half melt itin a Pan, and © 
pour it into your Ege and Cream, then pour itin your Liver, then 
“mix all well” together, feafon it with Pepper, Salt, Nutmeg, anda 
little Thyme, and let it ftand till it is cold : Spread a Caul over the 
Bottom and Sides of the Stew- -pan, and put in your hafhed Liver 
‘and pet all gS fold it up in the Caul, in the Shape ae a 
S 


id them together ina Marble Mortar; then. . 
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Calf Liver, then turn it up-fide down carefully, ‘lay it ina Dith 
that will bear the Oven, and do it over with-beaten Ege, drudge 
it with grated Bread, and bake it in an Oven. Serve it up hot 

for a Firft Courfe. 


To roaft a Calf?s Liver. 


Li it with Bacon, fpit it firft, and roaft ‘its ferve it up 
with good Gravy. 


To roaft oriritedh 


Let them be.nicely roafted, but not too much, deeds them 

with a little Flour, and bafte them moderately ; let them have 
a fine Froth, let there be good Gravy-Sauce in the Difh and 
Bread-Sauce in Bafons made thus: ‘T’akera Pint of Water, putina 
good thick piece of Bread, fome whole Pepper, a Blade or two of 
-- Mace; boil it five or fix ues till the Bread is foft, then take 
out all the Spice and pour out all the Water, only jutt enough to 
keep it moift, beat it with a Spoon foft, throw in a little “Salt, 
_ and a good Piece of frefh Butter; ftir it well together, fet it over 
' the Fire for a Minute or two, then put it into a Boat. 


To boil Partridges. 


Bx them in. a good deal of Water, let them boil quick, and 
: fifteen Minutes will be fufficient. For Sauce, take a quarter of 
a Pint of Cream, anda piece of frefh Butter as big asa large Wal- 
nut ; ftir it one Way tillit is melted, and pour it “into the Dith. 

Or this Sauce: Take a bunch of Sellery ‘clean wafh’d, cut all 
the White very fmall, wafh it again very clean, put it into a 
Sauce-pan with a Blade of Mace, a little beaten Pepper, and a 
very little Salt; puttoit a Pint of Water, let it boil till the Wa- 
_ ter is juft pathen away, then add a quarter of a Pint of Cream, 
and a Piece of Butter rolled in Flour; ftir all together, and when 
it is thick and fine pour it over the Birds. 

Or this Sauce: Take the Livers and bruife them fine, fome 
_ Parfley chopp’d fine, melt a little nice ff fi Butter, then add the 
Livers and Parfley to it, {queeze in a littig;emon, juft give it a 
Boil, and pour over your Birds. eat 

Or. this Sauce: Take a quarter of a Pint a Pe: the Yolk of 
an Egg beat fine, a little grated Nutmeg, a little beaten Mace, a 
piece of Butter as big as a Nutmeg, rolled in F lour, and one Spoon- . 
ful of-white Wine; ftir all together one Way, when fine and 
» thick pour it over the Birds. You may add a few Mufhrooms. 
Or this Sauce: T ake a few Mufhrooms, frefh peel’d, and wafh 
them slean, But them i ina Rage pan with -a little Salt, put them 

over 


2 
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oyer a quick Fire, let them boil up, then put in a quarter of ° 
a Pint of Cream and.a little Nutmeg ; fhake them together with a 
very little piece of Butter rolled in Flour, give it two or three 
Shakes over the Fire, three or four Minutes will do; then, pour 
it over the Birds. | mega 
¢ Or this Sauce: Boil half a Pound of Rice very tender in Beef 
Gravy ; feafon with Pepper and Salt, and pour over your Birds. 
Thefe Sauces do for boiled Fowls; a Quart of Gravy will be 
enough, and let it boil till it is quite thick, 


To drefs Partridges a la Braife. 


! AKE two Brace, trufs the Legs into the Bodies, lard them, fea- 

fon them with beaten Mace, Pepperand Salt ; take aStew-pan, 
Jay Slices of Bacon at the Bottom, then Slices of Beef, and then 
Slices of Veal, all cut thin, a piece of Carrot, an Onion cut fmall, 
a bundle of fweet Herbs, and fome whole Pepper: Lay, the Pars 
tridges with the Breafts downward, lay fome thin Slices of Beef — 
and Veal over them, and fome Parfley fhred fine ; cover them and 
let them ftew eight or ten Minutes over a very flow Fire, then give 
your Pan a Shake, and pour in a Pint of boiling Water ; cover it 
clofe, and let it ftew half an Hour over a little quicker Fire ; then 
take out. your Birds, keep them hot, pour into the Pan a Pint of 
thin Gravy, let ‘them boil till there is about half a Pint, then ftrain — 
it off and fkim off all the Fat : Inthe mean time, have a Veal Sweet- » 
bread cut fmall, “Truffles and Morels, Cocks-Combs, and Fowls 


Livers ftewed ina Pint of good Gravy half an Hour, fome Artt 
choke-Bottoms and Afparagus-Tops, both blanch’d in warm Wa- 
ter, and a few Mufhrooms, then add the other Gravy to this, and 
_ put in your Partridges to heat; if it is not thick enough, take a 
piece of Butter rolled in.Flour, and tofs up in it; if you will be at 
the Expence, thicken it with Veal and Ham Cullis, but it will be 
full'as good without. : ; 
make Partridge Panes. | 
. tedgetridees and the Fleth of a large Fowl, a’. 
* little parboil’d , n, a. little Marrow or {weet Sewet 
chopp’d very fine,a few Mufhrooms and Morels chopp’d fine, 
Truffles and Artichoke-bottom's, feafon with beaten Mace, Pep- 
per, a little Nutmeg, Salt, fweet Herbs chopp’d fine, and the 
Crumb of a Two-penny Loaf foaked in hot Gravy; mix all well 
together with the Yolks of two tggs, make your Panes on Paper, 
of around Figure, and- of the Thicknefs of an Ego, at a proper — 
Diftance one from another, dip the Point of a Knife in the Yolk of 


an Egg, in order to fhape them; bread them neatly, and: am 
| them 


t 
al : 


} 
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them a quarter of an Hour i in a quick Oven: Obferve that the 
Truffles and Morels be boiled tender in the Gravy you’ foak the 
Bread in. Serve them up for a Side-Dith, or they will ferve to 
} garnifh the above Dith, which will bea a very fine one for a Eee 

—-Courfe, 
Nete, When you have cold Fowls in the Houfe, this makes 
pretty, Addition in an Entertainment. : 


To roaft Pheofants Mg 


; pick and draw your Pheafants, and finge them, lard one with 

Bacon but not the other, {pit them, roaft them fine, and paper 
them all over the Breaft; when they are juft done flour and bafte 
them with a little ‘nice Butter, and let them have a fine white 
| Froth; then take them up, and pour good Gravy in the Difh and 
Bread-Sauce in Plates. 

Or you may put Water-Crefles nicely pick’d ae wafh’d, and 
juft fcalded, with Gravy in the Difh, and lay the Crefles under 
the Pheabints: 

Or you may make Sellery Sauce ftew’d tender, — ftrain’d and 
mix’d with Cream, and poured into the Dith. 

Ifyou have but one Pheafant, takea large fine Fowl about the 
Bignes of a Pheafant, pick it nicely with the Head on, draw it 
and trufs it With the Head turn’d as you do a Pheafant’s, lard the. 
“owl all over the Breaft and Legs with a large Piece of Bacon cut 
a little Pieces; when roafted put them both in a Difh,. and no 

ody will know it. ‘They will take an Hour doing, as the Fire 
mult not be too brisk. A Frenchman would order Fith Sauce.to. 
them, but then you quite fpoil your Pheafants. 


A flewed Pheafant. 


PARE your Pheafant and ftew it in Veal Gravy, take Aricholies 
Bottoms parboiled, fome Chefnuts roafted and blanched ; when 
your Pheafant is enough (but it muft 3 Sel there i is juft enough. 
for Sauce, then skim it) put in the Wi@siats and Artichoke- 
Bottoms, a little beaten Mace, Pepnlll and salt juft. enough to 
feafon it, and a Glaf of white Wine, and if yoron’ t think it thick 
) enough, thicken it with a little piece of Butter rolled in Flour: 
{queeze in a little Lemon, pour the Sauce over the Pheafant, and 
have fome Force-meat Balls fry’d and put into the Dith. 
_ Note, A good Fowl will do full as well, trufled with the’ Head 
q i like a Pheafant, You mmey fry Saufages inftead of Force-meat 
alls, Fee 


% “Te 
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4 | To drefs a Pheafant a la Braife. 
TAY a Layer of Beef all over your Pan, then a Layer of Veal, a 


little piece of Bacon, a piece of Carrot, an Onion ftuck with 
fix Cloves, a blade or two of Mace, a Spoonful of Pepper, black 
afid white, and a bundle of fweect Herbs; then lay in the Phea- 
fant, lay a Layer of Veal, and then a Layer of Beef to cover it, fet 
it on fhe Fire five or fix Minutes, then pour in two Quarts of boil- 
ing Water: cover it clofe, and let it ftew very foftly an Hour anda 
half, then take up your Pheafant, keep it hot, and let the 
Gravy boil till there is about a Pint; then ftrain it off, and put it 
in again, and put ina Veal Sweetbread, firft being ftewed with 
the Pheafant, then put in fome Truffles and Morels, fome Livers of 
Fowls, Artichoke-Bottoms and Afparagus-Tops, if you have them ; 
let all thefe fimmer in the Gravy about five or fix Minutes, then 
add two Spoonfuls of-Catchup, two of red Wine, and a little 
piece of Butter rolled in Flour, fhake all together, put in your 
Pheafant, let them flew altogether with a few Mufhrooms about. 
five or fix Minutes more, then take up the Pheafant and pour your 
Ragoo all over, with a few Force-Meat Balls. Garnifh with 
Lemon. - You may lard it, if you chufe. | 


; Lo boil a Pheafant. | 
PT ARE a fine Pheafant, boil it in a good deal of Water,, keep 


your Water boiling; half an Hour will do a {mall one, and 
three quarters of an Hour a large one. Let your Sauce be Sellery 
ftewed and thickened with Cream, and a little Piece of Butter 
rolled in Flour; take up the Pheafant, and pour the Sauce all 
over. Garnifh with Lemon. Obferve to ftew your Sellery fo, that — 
the Liquor el be all wafted away before you put your Cream _ 
in; if it wantsSalt, putin fome to your Palate. | 
Ce a ipes or Woodcocks. Ly 
SPIT them on a fmal!l Bird-Spit, flour them and bafte them 
“ with a Piece of Butter, then have ready a Slice of Bread 
toafted brown, lay it in a Difh, and fet it under the Snipes for the 
‘Trail to. drop on; when they are enough, take them up and lay 
them on a2 Taft; have ready for two Snipes, a quarter ofa ~ 
Pint of good. Beef Gravy hot, pour it into the Dith, and fet it — 
over. a Chaffing-difh two or three Minutes. Garnifh with 
Lemon, and fet them hot to Table. : ‘- 


Snipes 
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Snipes in a Surtout, or Woodcocks. | 
AKE Force-Meat made with Veal, as much Beef Sewet 
~ chopped ard beat in a Mortar, with‘an equal Quantity of 
-Crumbs of Bread; mix in a little beaten Mace, Pepper and Salt, 
fome Parfley, and a little fweet Herbs, mix it with the Yolk of 
an Ege, lay fome of this Meat round the Difh, then lay in the 
Snipes, being firft drawn and half roafted. “Take Care of the 
Trail. Chop it, and throw it all over the Difh. f 
~ “Take fome good Gravy, according to the bignefs of your Sur- 
tout, fome Truffles and Morels, a few Mufhrooms, a Sweetbread 
cut into pieces, and Artichoke-Bottoms cut {mall ; let all ftew to- 
gether, fhake them, and take the Yolks of two or three Eggs, ac- 
cording as you want them, beat them up with a Spoonful or two 
_ of white Wine, ftir all together one Way, when it is thick take it 
off, let it cool, and pour it into the Surtout: Have the Yolks of a 
few hard Eggs, put in here and there, feafon with beaten Mace, 
_ Pepper and Salt, to your Tafte ; cover it with the Force-Meat all 
over, rub the Yolks of Eggs all over to colour it, then fend it to 
the Oven. Half an Hour does it, and fend it hot to Table. 


eae To boil Snipes or Woodcocks. 
BOL them in good ftrong Broth, or Beef Gravy, made thus: 


~ ‘Take a Pound of Beef, cut it into little Pieces, put it into two 
Quarts of Water, an Onion, a bundle of fweet Herbs, a Blade or 
two of Mace, fix Cloves, and fome whole Pepper; cover it clofe, 
let it boil till about half wafted, then ftrain it off} put the Gravy 
intoa Sauce-pan with Salt enough to feafon it, take the Snipes and 
gut them clean (but take care of the Guts) put them into the 
Gravy and let them boil, caver them clofe, and ten Minutes will 
boil them, if they keep boiling. In the mean Time, chop the 
Guts and Liver fmall, take a little of the Gravy the Snipes are. 
_ boiling in, and ftew the Guts in, with a blade of Mace: Take 
fome Crumbs of Bread, and have them ready fry’d in a little frefh 
Butter crifp, of afine light brown. You mut take about as much 
Bread as the Infide of aftale Roll, and rub them finall into a 
_ clean Cloth ; when they are done, let them ftand ready in a Plate 

before the Fire. LEH TG ne . 

_ When your Snipes are ready, take about half a Pint of the Li- 
quor they are boiled in, and add to the Guts two Spoonfuls of 
red Wine, and a piece of Butter about as big as a Walnut, roll’d 
in a little Flour; fet them on the Fire, {hake you Sauce-pan often 
(but don’t ftir it with a Spoon) till the Butter is all melted, then 
put in the Crumbs, give your Sauce-pan a Shake, take up your 
Birds, lay them in the Difh, and pour this Sauce over them. 

Garnifh with Lemon. : 


a 


96 . he Art of. Cookery, 


Io drefs Ortolans. : : 


PIT them Sideways, with a Bay-Leaf between ; bafte them 
with Butter, and have fry’d Crumbs of Bread ‘oust the Dith- 
rele Quails the fame Way. 3 


To drefs Ruffs and Reifs. 


HPHEY 2 are Lincolnfbire Birds, and you may fatten them as you 

do Chickens, with white Bread, Milk and Sugar: They feed 
faft, and will die in their Fat if not killedin Time’; trufs. them. 
cro{s- legg’d as you do a Snipe, {pit them the fame Way, but you, 
muft gut them, and you muft have good Gravy in the .Dith 
thicken’d with Butter and Toaft under them. Serve them up quick. 


To drefs Larks. 


grit them on a little Bird-Spit, roaft them; Ri tet ehohiah, 
have a good many Crumbs of Bread fry’d, and throw all over 
them ; and lay them thick round the Dith, 

Or they make a very pretty Ragoo with Fowls Livers 5 firlt 
fry the Larks and Livers very nicely, then put them into fome 
good Gravy to ftew, juft enough for Sauce, with a little red 
vane Garnith with Lemon. 


To drefs Plovers. 


‘O two lovers take two Artichoke-Bottoms boiled, fome Chef : 
nuts roafted and blanched, fome Skirrets boiled, cut all very 
fmall, mix with it fome Matrow or Beef Sewet, the Y olks of two 
hard Egos, chop all together, feafon with Beoes Salt, Nutmeg, | 
_ anda little {weet Herbs, fill the Body of the Plover, lay them ina 
Sauce-pan, put to them a Pint of Gravy, a Glafs of white. Wine, a 
Blade or two of Mace, fome roafted Chefnuts blanched, and Arti- 
choke-Bottoms ‘cut into Quarters, two or three Yolks of Eggs, 
and a little Juice of Lemon ; cover them clofe, and let them ftew 
very foftly an Hou ‘find the Sauce is not thick enough, take: 
a piece of Butter in Flour, and put into the Sauce, fhake 
it round, and whe s thick take up. your Plovers. and pour the 
Sauce over them. Garnith with roafted Chefnuts. 
_ Ducks are very good. done this Way.: | 
Or you may roaft your Plovers as jou do ie) other Fowly ie 
ne Gravy Sauce in the Dith. 
. Or boil them ‘in. Bood Sellery Sauce, ‘ ike white or. x brovin, 
it as you like. 
ae fame Way you mie drefs Wena 
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Lo drefs Larks Pear Fafbion. i | 
You muft trufs the Larks clofe, and cut off the Legs, feafon 


them with Salt, Pepper, Cloves and Mace, make a Force-meat __ 


' thus: Take a Veal Sweetbread, as much Beef-fewet, a few Morels 
and Mufhrooms, chop all fine together, fome Crumbs of Bread, ° 
and a few fweet Herbs, ‘a little Lemon-peel cut {mall, mix all to- 
gether with the Yolk of an Egg, wrap up every Lark in Force- 
meat, and fhape them like a Pear, ftick one Leg in the Top like 
the Stalk of a Pear, rub them over with the Yolk of an Ege and 
Crumbs of Bread, bake them in a gentle Oven, ferve them without 
Sauce ; or they make a good Garnith to a very fine Difh. 
“You may ufe Veal, if you have not a Sweetbread. 


To drefs a Hare. 


‘AS to roafting of a Hare, I have given full Dire@tions in the 
beginning of the Book. | 
A jugged Hare. Wee 
Guu it into little Pieces, lard them here and there with little 
Slips of Bacon, feafon them with a very little Pepper and Salt, 
put them into an earthen Jugg, with a blade or two of Mace, an 
Onion ftuck with Cloves, and a bundle of fweet Herbs; cover the 
Jugg or Jar you do it in fo clofe that nothing can get in, then fet 
it in a Pot of boiling Water, keep the Water boiling, and three 
Hours will do it; then turn it out into the Difh, and take out 
the Onion and {weet Herbs, and fend it to Table hot. | If you 
‘don’t like it larded, leave it out. : 


To fcare a Hare. ‘ & 
ARD your Hare and put a Pudding in the Belly; put it into 
a Pot or Fith Kettle, then put to it two Quarts of ftrong. 
draw’d Gravy, one of red Wine, a whole Lemon cut, a Faggot of . 
fweet Herbs, Nutmeg, Pepper, a little Salt and fix Cloves; cover 
it clofe, and ftew it over a very flow Fire, till it is three Parts 
done ; then take it up, put it into a Difh, and ftew it over with 
Crumbs of Bread, a few fweet Herbs chopped fine, fome Lemon- 
peel grated and half a Nutmeg; fet it before the Fire, and bafte 
it till it is all of a fine light brown. ‘In the mean ‘Time take the 
Fat of your Gravy, and thicken it with the Yolk of an Ege’; take 
fix Eges boil’d hard and chopped fmall, fome pickled Cucumbers 
cut very thin; mix thefe with the Sauce, and pour it into the Dith. 
se Fillet of Mutton or Neck of Venifon may be done the fame 
ay: ‘ | ce 
Note, You may do Rabbits the fame Way, but it muft be 
Veal Gravy and white Wine ; adding Mufhrooms for ites 
eet to 


‘ia 
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ile eae flew a Hare. 


UT ‘it into Pieces, put it into a Stew-pan, with a Blade ortwo _ 
4 of Mace, fome whole Pepper, black and white, an Onion 
ftuck with Cloves, an-Anchovy, a bundle of fweet Herbs and a 


' Nutmeg cut'to Pieces, and caver it with Water ; cover the Stew- 


pau clofe, let it ftew till the Hare is tender, but not tod much done; 
then take it up, and with a Fork take out the Hare into a clean Pan, 
ftrain fhe Sauce through a coarfe Sieve, empty all out of the Pan, 


put in the Hare again with the Sauce, take a Piece of Butter as big 


as‘a Walnut rolled in Flour, and put in likewife one Spoonful of 
Catchup, and one of red Wine; {tew all together (with a few frefh 
Mufhrooms, or pickled ones, if you have any) till it is thick and 
fmooth; then difh it up, and fend it to Table. You may cut a 


Hare in two, and ftew the F ore-Quarters thus, and roaft the Hind- 


Quarters with a Pudding in the’ Belly. 


A tiare (iver A gat soo0 9? 

BONE the Hare and take out all the Sinews,- then cut one 

half in thin Slices, and the other half in Pieces an Inch thick, 
flour them and fry them in a little frefh Butter as Collops quick, 
and have ready fome Gravy made good with the Bones of the Hare 
and Beef, put a Pint of it into.the Panto the Hare, fome Muftard 
and a little Elder Vinegar; cover it clofe, and let it do foftly till 
it is as. thick, as Cream, then. difh it up with the Head in the 


Portuguese Rabbits. 


I Have in ak beginning of my Book given Directions fer boiled 
and roafted. Get fome Rabbits, trufs them Chicken Fafhion, the 


- Middle. 


- Head mutt be cut off, and the Rabbit’ turned with the Back up- 


wards, and two of the Legs ftripped to the Claw-End, and fo- 
truffed with two Skewers. ‘Lard them, and roaft them with what 
Sauce you pleafe. If you want Chickens, and. they are to appear 
as fuch, they muft be drefs’d in this Manner: but if otherwife, the 
Head faut be fkewer’d back and come to the ‘Table on, with, 
Liver, Butter and. Parfley, as you have for Rabbits, and they 
Yook very pretty boiled a nd trufled in this. Manner, and fmothered 
with Onions ;_ or if. they 2 are to be boiled for Chickens; cut off the 


- Head and cover them with white Reve ne or ‘Rice-fauce 


tofled up. neigh Cream. we Coy 
‘Rabbits Surprife. i 
Roast tiwo half-grown Rabbits, cut’ off the Heads cote! to 
the Shoulders and the firft Joints; then take off all the lean 
Meat from the Back Bones, cut it fmall and tofs it up: with fix 
er 
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or feven Spoonfuls of Cream and Milk, and a piece of Butter as 
big as a Walnut rolled in Flour, alittle Nutmeg and a little Salt, - 
fhake all together till it is as thick.as good Cream, and fet ‘it to 
cool: ‘Then make a Force-meat with a,Pound of Veal, a Pound of 
Sewet, as much Crumbs of Bread, two Anchovies, a little piece of 
Lemon-peel cut, fine, a little Sprig of Thyme, and a Nutmeg 
grated ; let the Veal and Sewet be chopped very fine, an@ beat in 
a Mortar, then mix it all together with the Yolksof two raw Eggs, 
place it all round the Rabbits, leaving along Trough in the Back 
Bone open, that.you think will hold the Meat you cut, out with 
the Sauce, pour it in andcover it with the Force-meat, {mooth it 
all over with your Hand as well as you.can with ajraw Ege, dquare 
at. both Ends, throw, on, a little grated Bread, and butter a Maza- 
rine, or Pan, and take them,from the Drefler where you formed 
them, and place them on it very carefully. Bake them three Quar-". 
ters of an Hour till they are of a fine, brown Colour. Let your 
Sauce be Gravy thicken’d with Butter and the Juice of a Lemon; 
day them into the Difh, and pour in the Sauce. Garmith with — 
Orange cut into Quarters, and ferve it up for a firft Courfe. . 


Bi act as To boil Raboits. a 
. 1 Tunas them for Boiling, boil them quick’ and white: For 
Sauce take the Livers, boil and fhred them, and fome Parfley 
fhred fine, and pickled Aftertion-buds chopped fine, or Capers ; 
mix thefe with half a Pint of good Gravy, a Glafs of white 
Wine, a little beaten Mace and Nutmeg, a little Pepper and Salt, 
_ if wanted, a Piece of Butter as big as.a large Walnut: rolled in» 
Flour; let it all boil together till it is thick, take up the Rabbits 
and pour the Sauce over them. .Garnifh with Lemon. |, You may 
lard them with Bacon, if it is liked. | yal ON 


nhs To dre/s Rabbits in Cafferole. eo his 
PYlVIDE the Rabbits into Quarters. “You may lard them or let _ 
*~ them alone, juft as you pleafe, fhake fome Flour over them, 
and fry them with Lard or Butter, then put them into an earthen 
Pipkin with a Quart of good Broth, aGlafs of white Wine, a 
little Pepper and Salt, if wanted, a bunch of fweet Herbs, and a 
piece of Butter as big as a Walnut rolled in Flour; cover them 
clofe and .let them ftew half an Hour, then difh them up and — 
| pour the Sauce over them. Garnifh with Seville Orange cut into 

thin Slices and notched; the Peel that is cut out lay prettily be- 
tween the Slices. | 
| ) i 2 Mutton 
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Mutton Kebob'd. 


(TABE a Loin of Mutton, and joint it between every Bone; 
*  feafon it with Pepper and Salt moderately, grate a fmall Nut- 
meg<all over, dip them in the Yolks of three Eggs, and have ready © 
Crumbs of Bread and fweet Herbs, dip them in and clap them to- 
gether irf'the fame Shape again, and put it on a fmall Spit, roaft 
them before a quick Fire, fet a Difh under and bafte it with a lit- 
tle piece of Butter, and then keep bafting with what comes from 
it, and throw fame Crumbs of Bread all over them as it is a-roaft- 
ing; when it is enough take it up, and lay it in the Difh, and 
have ready half a Pint of good Gravy, and what comes from it; 
take two Spoonfuls of Catchup, and mix a Tea Spoonful of Flour 
with it and put to the Gravy, ftir it together and give it a Boil, 
and pour over the Mutton.» ge ey 
Note, You muft obferve to take off all the Fat of the Infide, 
and-the Skin of the lop of the Meat, and fome of the Fat, if 
there be too much. When you put in what comes from your 
Meat into:the Gravy, obferve to pour out all the Fat. 


A Neck of Mutton, calld, The Hofty Difb. 


PPAKE a large Pewter or Silver Difh, made like a deep Scop 
Difh, with an Edge about an Inch deep on the Infide, on. 
which the Lid fixes (with a Handle at Top) fo faft that you may 
lift it up full by that Handle, without falling. This Difh is call’d 
a Necromancer. ‘Takea Neck of Mutton about fix Pounds, take 
off the Skin, cut it into Chops, not too thick, flice a French Roll 
thin, peel and flice a very large Onion, pare-and flice three or 
four ‘Turnips,. Jay a Row of Mutton inthe Difh, on that a Row 
of Roll, thena Row of Turnips, and then Onions, a little Salt, 


’ 


then the Meat, and fo on; put ina little bundle of fweet Herbs, — | 


and two or three Blades of Mace; have a ‘Tea Kettle of Water 
boiling, fill the Dith and cover. it clofe,; hang the Dith on the 
Back of two Chairs by the Rim, have bealty three Sheets of 
‘ brown Paper, tear each. Sheet into five Pieces, and» draw them - 
through your Hand, light one Piece and hold it under the Bottom. 
of the Difh, moving the Paper about; as faft,.as ‘the Paper burns — 
light another till all is burnt, and your Meat will be enough. 
Fifteen Minutes juft does it. Send it to Table hot in the Dith. . 
_ Note, This Dith was firft. contrived by Mr. Rich, and is much 
_ admired by, the Nobility. | : tn | ND i 
> 
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To drefs a Loin of Pork with Onions. 
"TAKE a Fore-Loin of Pork; and roaft it as at another Time, 


peel a quarter of a Peck of Onions, and flice them thin, lay 
them in the Dripping-pan, which muft be very clean, under the 
Pork ; let the Fat drop on them; when the Pork is nigh enough, 
put the Onions into the Sauce-pan, let them fimmer over the Fire 
a quarter of an Hour, fhaking them well, then pour out aj! the Fat 
as well as you can, fhake in a very little Flour, a Spoonful of 
Vinegar, and three Tea Spoonfuls of Muftard, fhake all well 
together, and ftir in the Muftard, fet it over the Fire for four or 
five Minutes, lay the Pork in a Difh, and the Onions in a Bafon. 
This is an admirable Difh to thofe who love Onions. - 


To make a Currey the Indian Way. 


PPAKE two {mall Chickens, fkin them and cut them as for a 
Fricafey, wafh them clean, and ftew them in about a Quart 
of Water, for about five Minutes, then ftrain off the Liquor and 
put the Chickens ina clean Difh; take three large Onions, chop 
them fmall and fry them in about two Ounces of Butter, then put 
in the Chickens and fry them together till they are brown, take a 
quarter of an Ounce of ‘Turmerick, a large Spoonful of Ginger and 
beaten Pepper together, and a little Salt to your-Palate; ftrew all 
_ thefe Ingredients over the Chickens whilft it is frying, then pour 
in the Liquor, and let it ftew about half an Hour, then put in.a 
quarter of a Pint of Cream, and the Juice of two Lemons, and 
ferve it up. The Ginger, Pepper, and Turmerick muft be beat 
very fine. * Dida. 


To boil the Rice. cigiah 


pur two Quarts of Water to a Pint of Rice, let it boil till you: 
think it is done enough, then throw in a Spoonful of Salt, and 
turn it out into a Cullender; then let it ftand about five Minutes 
before the Fire to dry, and ferve it up in'a Difh by itfelf. Dith it 
up and fend it to Table, the Rice ina Difh by itfelf. , 


To make a Pellow the Indian Way. 


‘TAKE three Pounds of Rice, pick and wafh it very clean, put 
~* it into a Cullender, and let it drain very dry; take three 
quarters of a Pound of Butter, and put it in a Pan over a very 
flow Fire till it melts, then put in the Rice and cover it over very 
clofe, that it may keep all the Steam in; add to it a little Salt, 
fome whole Pepper, half a Dozen Blades of Mace, and a few 
Cloves. You muft put in a Be Water to keep it from Peter ee 
Piney ! | en 
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then ftir it up very often, and let it ftew till the Rice is foft.. Boil 
_ two Fowls and a fine piece of Bacon, of about two Pounds Weight 
as.common, cut the Bacon'in two Pieces, Jay it<in the Difh with 
the Fowls, cover it over withthe Rice, and garnifh jt with about 
half a.Dozen hard ‘Bugs and ‘a Dozen Onions fry’d whole and 
Nae, Eh {i | 
ote, ;Lhis is thie true ie Way of dieting them. ett ie 


«Another Way to make a Pellow, 


HP AKE a Leg of Veal about twelve or fourteeh Pounds Weight, 
an old Cock fkinned,chop both to Pieces, put it into a Pot 
with five or Gx Blades ofoN face, forne whole white Pepper, and 
three Gallons of Water, half Pound of Bacon, two Onions and fix 
Cloves; cover: it clofe;-and when it boils let it do very foftly till 
the Meat is good for nothing and above two Thirds is wafted, then 
{train it;'the next Day put this Soop into a Sauce- =pan, with a Pound 
‘of Ricé, fet it over a very flow Fire, take great Care it don’t burn ; 
when the Rice is very thick and dry, turn it intoa Difh. Garnifh 
with hard Eggs cut in two, and have roafted Fowls in another Dith.. 
Note, You are to obferve, if your Rice fimmers too faft it will 
‘burn, when it comes to be thick. It muft be very Sine ie dry, 
and nee Rice’ not boiled to a Mummy. 4 


To make Effence of Ham. 


XAKE off the Fat of a Ham, and cut the Lean in Slices, bites: 
‘them well and lay them in the Bottom of a Stew-paii, with 
Slices of Carrots, Parfnips and Onions ; cover your Pan, and fet it. 
over a gentle Fire: Let them ftew till they begin to ftick, then. 

fprinkle on a little Flour, and turn them ; then moilten with "Broth 
_and Veal Gravy: -Seafon them with three or four Mufhrooms, as .. 
amany Truffles, a whole Leek, fome Parfley, and half a Dozen 
- Cleves ;.or inftead of a: Leek, a Clove of Garlick. Put in fome_. 
Crufts of Bread, and let them: fimmer over the Fire for a quarter, » 

of an Hour ;. ftrain it, and fet. it away for Ufe. Any Pork _ or’ 
Ham does for this, that i is well made. ts 


Rules to be obferd? pada Made-Difhes, 


IRST, that the Stew-pans, ‘or Sauce-pans and Covers be very © 
ae Bennie free from Sand and well tinn’d; and that all the white 
‘Sauces have a little Tartnefs, and’ ‘be very fmooth and of a fine 
«Thickriefs; and all the Time be white aes is over ae Fi ire 
et Giang: it ‘one Atti rn 


w 
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. And: as to brown Sauce, take great Care no Fat fwims at the 
Top, but that it be all fmooth alike, and about as, thick as. good 
Cream, and not totafte of one Thing more than another... As to 
, Pepper and Salt, feafon to your Palate,. but don’t put too much of 
either, for that will take away the fine Flavour of every Thing. As: 
to moft Made-dithes, you may put in what you think proper to In- 

_ Jarge it, or make it good; as Muthrooms pickled, dry’d, frefh, or 
powder’d; ‘Truffles, Morels, Cocks-Combs ftew’d, Ox-Paldtes cut 
in little bits, Artichoke-bottoms, either pickled, frefh boiled, or 
dry’d ones foftened in warm Water, each cut in four Pieces, Af- 
paragus-'Tops, the Yolks of hard Eggs, Force-meat Balls, &c. “The 
beft Things to give a Sauce a. TVartnefs, are Mufhroom-pickle, 
white Walnut-pickle, Elder-Vinegar, or Lemon-Juice. 


bho ALA Pee AE, : 
Read this, CuapTer, and you will find how ex- 
_ penfive a French Cook’s Sauce is. 


(The French Way of dreffing Partridges, 


WEEN they are newly pickled.and drawn, finge them: You 
muft mince their Livers with a bit of Butter, fome fcraped » 
_ Bacon, green Truffles, if you have any, Parfley, Chimbol, Salt, 
Pepper, {weet Herbs and Allfpice.- The whole being minced to- > 
gether, put it in the Infide of your Partridges, then ftop both Ends 
of them, after which give them a Fry in the Stew-pan; that being 
done, fpit them, and wrap them up in Slices of Bacon and Paper ; 
then take a Stew-pan, and having put in an Onion cut into Slices, a_. 
Carrot cut into little Bits, with a little Oil, give them afew Toties.- 
over the Fire; then moiften them with Gravy, Cullis, and alittle . 
Effence of Ham. Put therein half a Lemon cut into Slices, four. 
Cloves’ of ‘Garlick, a little fweet Bafil, Thyme, a Bay-Leaf, alittle 
Parfley, Chimbol, two Glafles of white Wine, and four of the. 
. Carcaffes of the Partridges ; let them.be pounded, and put them 
in this Sauce. When the Fat of your Cullis is taken away, be care- _ 
ful to make it relifhing ; and after your pounded Livers are put into» 
your Cullis, you mutt {train them through aSieve. Your Parttidges. 
being done, take them ‘off; as alfo take off the Bacon and Paper, — 
and lay them in your Difh with your Sauce over them. | | 
This Difh I do not recommend ; for I think it an odd Jumble 
_ of Trafh; by that Time the Cullis, the Effence of Ham, and all 
OW de H 4 other 


ba 
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other Ingredients are reckon’d, the Partridges will come to a fine 
Penny. But fuch Receipts as this, is what you have in molt 


Books of Cookery yet printed. 
: _ To make Effence of Ham. } 


TT ARE the Fat off a We/tphalia Ham, cut the Lean in Slices, 

~ beat them well and Jay them in the Bottom of a Stew-pan, 
with Slices of Carrots, Parfnips, and Onions; cover your Pan, and 
fet it over a gentle Fire. Let them ftew till they begin to ftick, 
then fprinkle on alittle Flour and turn them; then moiften with 
Broth and Veal Gravy ; feafon with three or four Mufhrooms, as 
many Truffies, a whole Leek, fome Bafil, Parfley, and half a Dozen 
‘Cloves; or inftead of the Leek, you may put a Clove of Garlick. 
Put in fome Crufts of Bread, and let them fimmer over the Fire 
for three quarters of an Hour. Strain it, and fet it by for Ufe, 


A Cullis for all Sorts of Rageo. : 
PAYING cut three Pounds of lean Veal, and half a Pound of 


Ham, into Slices, lay it into the Bottom of a Stew-pan, put in 
Carrots and Parfnips, and an Onion fliced ; cover it, and fet it a- 
ftewing over a Stove: When it has a good Colour, and begins to 
ftick, putto it a little melted Butter, and fhake in a little Flour, 
keep it moving a little while till the Flour is fried; then moiften 
it with Gravy and Broth, of each a like Quantity, then put in — 
fome Parfley and Bafil, a whole Leek, a Bay-Leaf, fome Muth- 
rooms and Truffles minced fmall, three or four Cloves, and the 
Cruft of two French Rolls: Let all thefe fimmer together for three 
Quarters of an Hour; then take out your Slices of Veal; ftrain it, 
and keep it for all Sorts of Ragoos. Nowcompute the Expence, and 
fee if this Difh cannot be drefled full as well without this Expence. 


i A Cullis for all Sorts of Butcher’s Meat. 


OU mutt take Meat, according to your Company. If tenor 
| twelve, you can’t take lefs than a Leg of Veal and a Ham, ~ 
with all the Fat, Skin and Outfide cut of. Cut the Leg of 
Veal in Pieces, about the bignefs of your Fift, place them in your 
Stew-pan, and then the Slices of Ham, two Carrots, an Onion cut 
in two; cover it clofe, let it flew foftly at firft, and as it begins 
to be brown, take off the Cover, and turn it to colour it on alf 
_ Sides the fame; but take Care not to burn the Meat. When it has 

a‘pretty brown Colour, moiften your Cullis with Broth made of | 
_ Beef, or other Meat; feafon your Cullis with a little fweet Bafil, 
_fome Cloves, with fome Garlick; pare a Lemon, cut it into Slices, 


and put it into your Cullis, with fome Mufhrooms. Put intoa 


stew= 


i, 


- 


{ 
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Stew-pan a good Lump of Butter, and fetit over a flow Fire; put 
into it two or three Handfuls of Flour, ftir it with a Wooden- 


. Ladle, and let it take a Colour; if pbuta aol be pretty brown, 


you muft put in fome Flour. Your Flour being brown with your | 
Cullis, then pour it very foftly into your Cullis, keeping your 
Cullis ftirring with a wooden Ladle; then Jet your Cullis ftew 
foitly, and fkim off all the Fat, put in two Glafles of Champaign, 

or other white Wine ; but take care to keep your Cullis very thin, 

fo that you may take the Fat well off, and clarify it. To clarify 

it, you muft put it in a Stove that draws well, and cover it clofe, 
and let it boil without uncovering, till it boils over ; then uncover 
it, and take off the Fat that is round the Stew-pan, then wipe it 

off the Cover alfo, and cover it again. When your Cullis is done, 

take out the Meat, and ftrain your Cullis through a Silk Strainer. 

This Cullis is for all forts of Ragoos, Fowls, Pies, and ‘Terrines. 


Cullis the Italian Way. 


put into a Stew-pan half a Ladleful of Cullis, as much Effence 

of Ham, half a Ladleful of Gravy, as much of Broth, three or 
four Onions cut into Slices, four or five cloves of Garlick, alittle - 
beaten Coriander-feed, with a Lemon pared and cut into Slices, 
a little fweet Bafil, Mufhrooms, and good Oil; put all over the 
Fire, let it ftew a quarter of an Hour, take the Fat well off, 
let it be of a good Tafte, and you may wfe it with all Sorts of 
Meat and Fifth, particularly’ with glazed Fifth. ‘This Sauce will 
do for two Chickens, fix Pid eons, Quails, or Ducklings, and 


all Sorts of Tame and Wild Fowl. Now this Jtahan or French 
Sauce; is faucy. . | | . 
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put in your Craw-fith, and ftrain it off. Being firained, Rep it 
for a Firft Courfe of Craw. fh. mre tShiy ; 


" “ A White Cullis 


AAKE a Piece of Veal, cut it into {mall Bits, with ine thin 
Slices of Ham, and two Onions cut into four Pieces; moiften 
it with Broth, feafon’d with Mufhrooms, a Bunch of Parfley, 


Green® (nions, three Cloves, and fo let it ftew. Being ftewed, « 


take out all your Meat and Roots with a Skimmer, put in a few 
Crumbs of Bread, and let it ftew foftly: Take the white. of a 


Fowl, .or two Chickens, and, pound it in a Mortar; being. 


well ‘pounded, mix it in your Cullis, but it muft not boil, and 


your Cullis muft be very white; but if it is not white enough | 
you mutt pound two Dozen of Sweet Almonds blanched, and put 1 


into your Cullis; then boil a GlafS of Milk, and put it in your 


Cullis: Let it be of a good Tafte, and Rieter it off ; then. put it ; 


in a fmall Kettle, and keep it warm. You may ufe it for white fy 


Loaves, white Cruft of Bread and Bifquets. 


Slats for a Brace of Pariridges, Pheafanty, or. ogesy: : 


Thing you please. 


ROasr a Partridge, pound it well in a Mortar With ihe 7% 
Pinions of four Turkies, with a Quart of ftrong Gravy, and 


the Livers of the Partridges and fome Truffles, and let it fimmer till 
it be pretty thick, let tt fland in a Dith fora while, then put 


two Glafles of Burgundy - into a Stew-pan, with two or three . 
Slices of Onions, a Clove or two of Garlick, and the above Sauce. 


Let it fimmer afew Minutes, then ee it through a Hair-bag 


‘into.a Stew-pan, add the Effence of a Ham, let it all boil for 


fome Time, feafon it. with good Spice and Pepper, lay ip 
They will ufe as many frie Ingredients to ftew a Pidgeon, or _ 
Fowl, as will make a very fine Dith, which is Leal to boil- - 


Partridges, Sc. inthe Difh, and pour your Sauce in. 


ing a Leg of Mutton in Champaign. 


It would be nedlefs to name any more ; adh you have much” 


more expenfive Sauce than. this,. however. I. think here is enough 


to fhew the Folly of thefe fine French Cooks. In their own Couns : 
try; they will make a grand Entertainment ‘with the Expence of — 


one of thefe Difhes.; but here they want the little petty Profit ;. 


and by this Sort. of ‘Legerdemain, fome fine Eftates, are juggled be 


mito PIKE: 


CHAP. 
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: Cee Enesco yee 
To make a Number of pretty little Dithes, fit for 
a Supper, or Side-Dith, ‘and little Corner-Dithes 
for a great Table;:and the reft you have ip 
the CHAPTER for Lent. ye 
Hogs Ears forced. 


SAKE four Hogs Ears and half boil them, or take them 
; foufed ; make a Force-Meat thus : Take half a Pound of Beef 
Sewet, as much Crumbs of Bread, an Anchovy, fome Sage, boil 
and chop very fine a little Parfley ; mix all together with the Yolk 
of an Egg, a little Pepper, flit your Ears very carfully to make a 
Place for your ftuffing, fillthem, flour them, and fry.them in frefh. 
Butter till they are of a fine brown; then pour out all the Fat, 
clean and put to them-half a Pint of Gravy, a Glafs of white Wine, | 
three Tea Spoonfuls of Muftard, a piece of Butter as big as a Nut- 
meg rolled in Flour, a little Pepper, a fmall Onion whole 3. ‘cover 
them clofe, and let them ftew foftly for half an Hour, thaking your 
Pan now and then. When tiey are enough, lay them in your Dith, 
and pour your Sauce over them; but firft take out the Onion. This 
makes a very pretty Difh; but if you would make a fine large: 
 Difh, take the Feet, and cutall the Meat in {mall thin pieces, and 
- ftew with the Ears. Seafon with Salt to your Palate. ; 
| To force Cocks-Combs. | 
PARBOIL your Cocks-Combs, then open them with a Point of a 
‘Knife at the Great-end: Take the White of a Fowl, as much 
Bacon and Beef Marrow, cut thefe {mall, and beat them fine in a 
Marble Mortar ; feafon them with. Salt,.Pepper and erated Nut- 
‘meg, and mix it with an Egg; fill the Cocks-Combs, and few them. 
in alittle ftrong Gravy, foftly for half an Hour,.then flice in fome: 
frefh Mufhrooms, and a few pickled ones,3.then beat up the Yolk 
of an Ege in alittle Gravy, ftirring it. Seafon with Salt, When 
they, are enough, difh them up in little Difhes or Plates... 0)! 
Handi 2 Fuipreferve Cocks Comose nc 
ET ‘them be well cleaned, then put them.into a Pot, withdome 
4 melted Bacon, and_ boil them a little ; about half an Hour 
after, add a little Bay Salt, fome Pepper, alittle Vinegar, a Lemon 
fliced, and an Onion ftuck with Cloves. When the Bacon begins ° 
ie | , to 


d 
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to ftick to the Pot, take them up, put them into the Pan you 
would keep them in, lay a clean Linnen Cloth over them, and pour 
melted Butter clarified over them, to keep them clofe from the . 
Airs Thefe make a pretty Plate at a Supper. | 


To preferve or, pickle Pigs Feet and Ears: 


TTAKE your Feet and Ears: fingle, and. wafh them well, fplit 
the ea in two, put a Bay-Leaf between every Foot, put in 
alméit as much Water as will cover them. When they are well | 
fteemed, add to them Cloves, Mace, Whole Pepper and Ginger,': 
Coriander Seed and Salt, according to your Difcretion, put to 
them a Bottle or two of Rheni/fh Wine, according to the Quantity 
ou do, half a fcore Bay-Leaves, and a ‘bunch of fweet Herbs. 
i them boil foftly till they are very tender, then take them out 
of the Liquor, lay them in ‘an Earthen Pot, then ftrain the 
Liquor over them; when they are cold, cover them down clofe, 
and.keep them for Ufe. : i 
. You fhould let them ftand to be cold; fkim off all the Fat, 
and then put in the Wine and Spice. nis er ete 
They eat well cold; or at any time heat them in the Jelly, and 
thicken it with a little Piece of Butter rolled in Flour, makes a _ 
. very pretty Difh; or heat the Ears, and take the Feet clean out of 
the Jelly, and roll it in the Yolk of an Egg, or melted Butter, and 
then in Crumbs of Bread, and broil them ;_ or fry them in frefh But- 
ter, lay the Ears in the Middle and the Feet round, and pour the — 
Sauce over; or you may cut the Ears in long Slips, which is bet- 
ter: And if you chufe it, make a good brown Gravy to mix with 
them, aGlafs of white Wine and fome Muftard, thicken’d with’ — 
a piece of Butter rolled in Flour. Pi. | | 


To pickle Ox-Palates. 


"TAKE your Palates, wafh them well with Salt and Water, 
and put them in a Pipkin with Water and fome Salt; and 
when they are ready to boil fkim them well, and put to them 
Pepper, Groves and Mace, as much as will give them a quick 
Tafte. When they are boiled tender (which will require four or 
five Hours) pec! them and cut them into fmall pieces, and let — 
them cool; then make the Pickle of white Wine and Vinegar, 
an equal Quantity; boil the Pickle, and put in the Spices that. 
were boiled in the Palates : When both the Pickle and Palates are 
cold, lay your Palates in a Jar, and put to them a few Bay-Leaves 
and a little frefh Spice; pour the Pickle overthem, cover them 


clofe, and keep them for Ufe. 
bi Ln bea Of 


4 
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Of thefe you may at any Time make a pretty little Dith, either 
with brown Sauce or white ; or Butter and Muftard, and a Spoon- 
ful of white Wine; or they are ready to put in Made-Dithes. - 


To fiew Cucumbers. 

PARE twelve Cucumbers, and flice them as thick as a Crowne | 

Piece, and put them to drain, and then lay them in a coarfe 
Cloth till they are dry, flour them and fry them brown in Butter $ 
pour out the Fat, then put to them fome Gravy, a little Claret, 
fome Pepper, Cloves and Mace, and let them ftew a little, then 
roll.a bit of Butter in Flour, and tofs them up; feafon with 
Salt: You may add a very little Mufhroom Pickle. 


To ragoo Cucumbers. 


AKE two Cucumbers, two Onions, flice them, and fry them in 
a little Butter; then drain them in a Sieve, put them into a 
Sauce-pan, add fix Spoonfuls of Gravy, two of white Wine, a 
Blade of Mace: Let them ftew five or fix Minutes; then take a 
piece of Butter as big as a Walnut rolled in Flour, fhake them 
together, and when it is thick difh them up. , 7 


A Fricafey of Kidney Beans. 


AKE a Quart of the Seed, when dry, foak them all Night 

. in River ‘Water, then boil them on a flow Fire till quite 
tender; take a quarter of a Peck of Onions, flice them thin, fry 
them in Butter till brown; then take them out of the Butter, and 
put them in a Quart of ftrong draw’d Gravy. Boil them till you 
may mafh them fine, then put in your Beans, and give them a 
Boil or two. Seafon with Pepper, Salt, and Nutmeg. 


Io drefs Windfor Beans. 


"TARE the Seed, boil them till they are tender; then blanch 
them, and fry them in clarified Butter. Melt Butter, with a 
_ Drop of Vinegar, and pour over them. Stew. them with Salt,. 
pte? and Nutmeg. ‘, 
Jr you may eat them with Butter, Sack, Sugar, and a little 
Powder of Cinnamon. Wrer 
To make Fumballs. | 


; "TARE a Pound of fine Flour and a Pound of fine Powder-fugars, 

make them into light Pafte, with Whites of Eges beat fine 5 
then add half a Pint of Cream, half a Pound of frefh ee 
mielted, 
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melted, ahd a Pound of blanched Almonds well:beat.. Kneed them 
all tovether thoroughly, with a little Rofe-water, and cut out 
your Jumballs in what Figures you fancy 5 ; and either bake them. 
an a gentle Oven, or fry them in frefh Butter, and they make a 
pretty Side or Corner Difh. - You may melt a little Butter witha 
_ Spoonful of Sack, ‘and throw fine Sugar all over the Dith. If} you 
re joint in pretty Figures, they make a fine little Dith. 


To make a Ragao of Onions. 


AKE a Pint of little young Onions, peel them, and take few 
Jarge ones, peel them and cut them very {mall ; put a quarter 

of a ys of gcod Butter into a Seew-pan,. when it is melted and 
done making a Noife, throw in your Onions, and fry them till 
they begin to look a little brown; then fhake in a little Flour, and 
fhake them round till they are thick; throw in a little Salts. 
alittle beaten Pepper, a quarter of a Pint of good Gravy, and 
a Tea Spoonful of Muftard, Stir all together, and when it 1s 
well tafted and of a good ‘Thicknefs, pour it into your Difh, and 
garnifh it with fry’d Crumbs of Bread and Rafpings. They make 
a pretty little Difh, aid are very good.. You may ftrew Siaea' 

zn the room of F lour, if you pleafe. 


A Ragoo of Oyfiers. 


OPEN twenty large Oyfters, take them out of their Thies 
fave the Liquor, and dip the Oyfters in a Batter made thus: 
Take two. Eggs, beat them well, a. little Lemon-peelgrated, a 
little Nutmeg grated, a Blade of Mace pounded fine; alittle Parfley 
chopp'd fine; beat all together with a little Flour, have-ready fome 
Butter or Dripping i in a Stew- -pan; when it boils, dip in your Oy- 
ffers, one by one, into the Batter, and fry thempof a fine brown; then 
with an Egg-flice take them out, and lay them in a Dith before 
the Fire. Pour the Fat out of te Pan, and fhake a. little F lour, 
over the Bottom of the Pan, then rub‘a little Piece of Butter z as 
big as a {mall W alnut, all over with: your Knife, whilft it is over | 
. the Fire ; then pour in three Spoonfuls of the Oyfter-liquor ftr rained, 
-one Spoonful of white Wine, and a quarter of a Pint of Grav i 
grate a little Nutmeg, ftir all together, throw in the Oyfters, give 


the Pan a Tofs round, and when the Sauce'is of a good ‘Thicknef, ! 


om all into the Dith, and garnifh with Rafpines, 
A Ragoo of. Afparagus. | | 

SCRAPE a Hundred of Grafs very clean, and throw it into at 
; Water. When you have fcraped all, cut as far as is good and 


3 Breen about am Inch long, and take two Heads of Endive clean 
wafhed 


Poa a | 
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wafhed and picked, cut it very fmall, a-young Lettuce clean wafhed 
and cut fmall, a large Onion peeled and cut fmall; put a quarter 
of a Pound of Butter into a Stew-pan, when it is melted throw in 
the above Things :. Tofs them about, and fry them ten Minutes ; 
then. feafon them with a little Pepper and Salt, fhake in a little 
' Flour, tofs. them about, then pour in halfa Pint of Gravy. Let then 
ftew till the Sauce is very thick and good; then pour all into your 
Difh. Save a few of the little Tops of the Grafs to garnith the Dith. 
a | ? A Ragoo of Livers. hie neue 

AKE as many Livers ‘as you would have for your Difh, A 
“* Turkey’s Liver and fix Fowls Livers will make a_ pretty 
Difhy Pick the Gallsfrom them, and throw them into cold Water ; 
take thefix Livers, put them in a Sauce-pan, with a quarter of a Pint ° 
of Gravy, a Spoonful of Mufhrooms, either pickled or frefh, a 
Spoonful of Catchup, a little bit of Butter, as big as a Nutmeg 
rolled in Flour; feafon with Pepper and Salt to your Palate. Let 
them ftew’ foftly ten Minutes ; in the mean while broil the Tur- 
key’s Liver nicely, lay it in the Middle, and the ftewed Livers 
round. Pour the Sauce all over, and garnifh with Lemon. 


To Ragoo Cauliflowers. 

AY a large Cauliflower in Water, then pick it to Pieces, as if. 
~ for Pickling: ‘Take a quarter of a Pound of Butter, with a 
Spoonful of Water, and melt it in a Stew-pan, then throw in your 
Cauliflowers, and fhake them about often till they are quite tender; 
then fhake in a little Flour, and tofs the Pan about. Seafon them 
witha little Pepper and Salt, pour in half a Pint of good Gravy, , 
let them ftew till the Sauce is thick, and pour it all into a little 
Difh. . Save a few little bits of Cauliflower, when ftewed in the 
Butter, to garnifh with. | gid Dil A nk Ory 
es eS | Stewed Peas and Lettuce. fe 
"TAKE a Quart of Green Peas, two nice Lettuces clean wafhed 
-* and picked, cut them fmall acrofs, put all into a Sauce-pan, | 
with a quarter of a Pound of Butter, Pepper and Salt to your Palate; 
cover them clofe, and let them ftew foitly, fhaking'the Pan often. 
Let them ftew ten Minutes, then fhake in.a little Flour, tofs them 
round, and: pour. in half a Pint, of good Gravy; put ina little’ 
bundle of fweet Herbs andan Onion, with three Cloves, anda: 
Blade of Mace ftuck in it. Cover it clofe, and let them ftew a _ 
quarter of an Hour; then take out the Onion. and fweet Herbs, . 
and turn it all into a Difh. If you find the Sauce not thick” 
enough, fhake in a little more Flour, and let it fimmer, then 
_ take it up.” bak. Ponot Arts Cod-. 


~ 
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Cod-Sounds broiled with Gravy. °° 
SCALD them in hot Water, and rub them with Salt well 

blanch them, that is, take off the black dirty Skin, then fet 
them on in cold Water, and let them fimmer till they begin to be 
tender; take them out and flour them, and broil them on the 
Gridiron. In the mean Time take a little good Gravy,, a little 
Muftard, a little bit of Butter rolled in Flour, give it a Boil, fea- 
fon if with Pepper and Salt, lay. the POS: in a your Dith, and 
pour the Sauce over them. — | 


A forced Cabbages. 


AAKE a fine White-heart Cabbage, about as big as a quarter of 
a Peck, lay itin Water two or three Hours, themhalf boil it, 
fet it ina Didlender to drain, then very carefully cut out the Heart, 
but take great care not to break off any of the outfide Leaves, fill it 
with Force-meat made thus: Take a Pound of Veal, half a Pound © 
of Bacon, Fat and Lean together, cut them fmall, and beat them 
fine in a Mortar, with four "Eg s boiled hard. Seafon with Pep- 
per and Salt, a little beaten Rack a vety little Lemon-peel cut 
fine, fome Parfley chopped fine, a very little Thyme, and two An- 
chovies: When they are beat fine, take the Crumb of a ftale Roll, 
fome Mufhrooms, if you have them, either pickled or freth, nid 
the Heart of the Cabbage you cut out chopped fine. Mix all toge- 
ther with the Yolk of an Egg, then fill the hollow Part’ of the 
Cabbage, and tie it with a Packthread, then lay fome Slices of 
Bacon to the Bottom of a Stew-pan or Sauce- -pan, and on that a 
Pound of coarfe lean Beef, cut thin ;° put in the Cabbage, cover it 
clofe, and let it ftew over a flow Fire till the Bacon begins to 
ftick to the Pan, fhake ina little Flour, then pour in a Quart of 
Broth, an Onion ftuck with Cloves, two Blades. of Mace, fome 
whole’ Pepper, a little bundle of fweet Herbs ; cover it clofe,. and 
let it ftew very foftly an Hour and a half, put in a Glafs of red 
Wine, give it.a: Boil, then,take.it up, lay it in the Difh, and 
{train the Gravy and pour over ; .untie it firt, This is a fine Sides ~ 
Dith, and the next Day makes a. fine Hath, with, a Veal Stee . 
nicely broiled and laid on it. eh iles | 
Stewed Red Cabbage. | 
ragga a red Cabbage, lay it in:cold: Water an Hour, then cut’ 
it into thin Slices acrofs, and cut it into little Pieces. Put it. 
into a Stew-pan, with a Pound of Saufages,” a Pint of Gravy, 2 
Jittle bit of Ham or lean Bacon; cover it clofe, and let it ftew" 
half an Hour; then take the Pan off the Fire, aid fkim off the 
Fay, eae in a little Figur, and ci it on ee ote Let it'ftew two 
r? ee ie es cr’ 


Sreruiey | 
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or three Minutes, then lay the Saufages in your Dith, and pout 


the reit all over. You may, before you take it up, put in thalf a 
Spoonful of Vinegar. | 


* Savoys forced and fewed, - 
my 


AKE two Savoys, fill one with Force-meat, and the other, 


without. Stewthemwith Gravy; feafon them with Pepper 


and Salt, and when they are near enough take a piece of Butter, 


as big as a large Walnut rolled in Flour, and put in. Let them 


ftew till they are enough, and the Sauce thick ; then lay them in - 


your Difh, and pour the Sauce over them. Thefe Things are 
beft done on a Stove. . 


Lo force. Cucumbers. 
AKE three large Cucumbers, fcoop out the Pith, fill then 


with fry’d Oyfters, feafon’d with Pepper and Salt; put on the - 


Piece again you cut off, few it with a coarfe Thread, and fry them 
in the Butter the Oyfters are fry’d in; then, pour out the Butter, and 
fhake in a little Flour, pour in half a Pint of Gravy, fhake it round 
and put in the Cucumbers, Seafon it with a little Pepper and 
Salt ; let them ftew foftly till they are tender, then lay them in a 
Plate, and pour the Gravy over them: Or you may force them 
with any Sort of Force-meat you fancy, and fry them in Hog’s 
Lard, and then ftew them in Gravy and red Wine, 


Fry'd Saufages. eng. att 


TAKE half a Pound of Saufages, and fix Apples; flice four 
BY about as thick asa Crown, cut the other two in Quarters, 
fry them with the Saufages of a fine light Brown, lay the Sau- 
fages in the Middle of the Difh, and the Apples round. Garnith, 
with the quarter’d Apples. 

~ Stewed Cabbage and Saufages fry’d is a good Difh; then heat 
cold Peas-pudding in the Pan, lay it in a Dith and the Saufages 
round, heap the Pudding in the Middle, and lay the Saufages al] 
_ round thick up Edge-ways, and one in the Middle at Length. 


- Collops and Eggs. 


Cur. either Bacon, pickled Beef, or hung Mutton into thin 

Slices; broil them nicely, lay them in a Difh before the 
Fire; have ready a Stew-pan of Water boiling, break as many’ 
Eggs as you have Collops, break them one by one in a Cup, and 
pour them into the Stew-pan. ae the Whites of the Eggs be- 
ec gin 


a 
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gin to harden, and all look of a clear White, take them up one 
by one in an Egg-flice, and lay them on the Collops. _ 


To drefs Cold Fowl or Pigeon. 


UT them in four Quarters, beat up an Egg or two, according 
to what you drefs, grate a little Nutmeg in, a little Salt, fome 
Parfley, chopped, a few Crumbs of Bread, beat them well toge- 
ther, dip them in this Batter, and have ready fome Dripping hot 
in a Stew-pan, in which fry them of a fine light Brown: Have 
ready a little good Gravy, thickened with a little Flour, mixt 
with a Spocnful of Catchup; Jay the Fry in the Difh, and pour 
the Sauce over. Garnifh with Lemon, and a few Mufhrooms,, 
if you have any. A cold Rabbit eats well done thus, 


To mince Veal. - 

Cur your Veal as fine as poffible, but don’t chop it; grate a: 

little Nutmeg ever it, fhred a little Lemon-peel very fine, 
throw a very little Salt on it, drudge a little Flour over it. Toa 
large Plate of Veal, take four or five Spoonfuls of Water, let it 
boil, then put in the Veal, with a Piece of Butter as big as an 
Eee, ftir it well together; when it is all therough hot, it is. 
enough. Have ready a very thin Piece of Bread toafted brown, 
cut it into three Corner Sippets, Jay it round the Plate, and pour 
in the Veal. Jutt before you pour it in, fqueeze in half a Le- 
mon, or half aSpoonful of Vinegar. Garnifh with Lemon. You 


may put Gravy in the room of Water, if you love itftrong, but 


it 1s better without. \ 


. To fry Cold Veal. 


UT it in Pieces about as thick as half a Crown, and as long 


as you.pleafe, dip them in the Yolk of an Egg, and then in 
Crumbs of Bread, with a few fweet. Herbs, and fhred Lemon- 
pee] in it; grate a little Nutmeg over them, and fry them in frefh 


Butter. ‘The Butter muft be hot, juft enough to fry them in: In | 
the mean ‘Time make a little Gravy of the Bone of the Veal; 


when.the Meat is fry’d take it out with a Fork, and lay it inva 
Dith before the Fire, then fhake a little Flour into the Pan, and 


ftir it round; then put in the Gravy, fqueeze in a little Lemon, 


and pour it ever the Veal. Garnifh with Lemon. 


To tofs up Cold Veal white. 


NOT the Veal into little thin Bits, put Milk enough to it for 
Sauce. grate in a little Nutmeg, a very little Salt, a little 
Piece of Putter rolled in Flour: To half a Pint of Milk, the 
Bir’ Yolks 
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Yolks of two Eggs well beat, a Spoonful of Mufhroom-pickle, 
ftir all together till it is thick; then pour itin to your Difh, and 
garnifh with Lemon. ; 
Cold Fowl fkinned, and done this Way, eats well; or the beft 
End of a cold Breaft of Veal; firft fry in, drain it from the Fat, 


then pour this Sauce to it. 


To hafo Cold Mution. d 


Cie your Mutton with a very fharp Knife in very little Bits, as 
thin as poffible ; then boil the Bones with an Onion, a little 
fweet Herbs, a Blade of Mace, a very little whole Pepper, a little 
Salt, a Piece of Cruft toafted very crifp: Let it boil till there is juft 
enough for Sauce, ftrainit, and put it into a Sauce-pan, with a Piece 
ef Butter rolledin Flour; put in the Meat, when it is very hot it 
is enough. Have ready fome thin Bread toafted brown, cut Three- 
corner-ways, lay them round the Dith, and pour inthe Hath. As 
to Walnut-pickle, and all Sorts of Pickles, you muft put in ac- 
cording to your Fancy. Garnifh with Pickles. Some love a {mal} 
Onion peeled and cut very fmall, and done in the Hafh, | 2 


To haf Mutton like Venifon. 


cut it very thin as above; boil the Bones, as above; ftrain the 
| Liquor, when there is juit enough for the Hafh. To a quar- 

ter of a Pint of Gravy, put a large Spoonful of red Wine, an Onion 
peeled and chopped fine, a very little Lemon-peel fhred fine, a 
Piece of Butter, as big as a fmall Walnut rolled in Flour; put it 
into a Sauce-pan with the Meat, fhake it all together, and when it 
is thorough hot, pour it into your Dith. Hath Beef the fame Way, 


To make Collops of Cold Beef. 


JF you have any cold Infide of a Surloin of Beef, take off all the 

Fat, cut it very thin in little bits, cut an Onion very fmall, boil 

as much Water as you think will do for Sauce, feafon it with a 
‘little Pepper and Salt, and a Bundle of fweet Herbs. Let the 
Water boil, then put in the Meat, with a good Piece of Butter 
rolled in Flour, fhake it round, and ftir it. When the Sauce is 

thick and the Meat done, take out the fweet Herbs, and pour it 
into your Difh. ‘They do better than frefh Meat. . . 


To makesa Florendine of Veal. 


PT AKE two Kidneys of a Loin of Veal, Fat and all, and mince it © 
very fine, then chop a few Herbs and put to it, and adda few 
Currants § feafon it with Cloves, Mace, Nutmeg, and alittle Salt, 
four or five Yolks of Eggs chopped fine, and fome Crumbs of 
| ie Bread, 
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Bread, a Pippin or two chopped, fome candied Lemon-peel cut. 
fmall, a little Sack, and Orange Flower-Water. Lay a Sheet,of 
Puff-pafte at the Bottom of your Difh, and put in the Ingredients, 

and cover, it with another Sheet of Puff-pafte. Bake it in a flack 

Oveh,, fcrape Sugar on the ‘Top, and ferve it up hot. Ae 


« +» Lo make Salamongundy, 


MAKE two or thred Roman or Cabbage Lettuces, and when you 


_™ have wafhed them clean, {wing them pretty dry in a Cloths 
then beginning at the open End, ‘cut them crofs-ways, as fine asa 
good big Thread, and lay the Lettuces fo cut, about an Inch thick, 
all over the Bottom of a Difh. When you ‘have thus garnifhed 
‘your Difh, take two cold roafted Pullets or Chickens, and cut the 
Flefh off the Breafts and Wings into Slices, about three Inches 
long, a quarter of an Inch broad, and as thin as a Shilling; lay 
them upon the Lettuce round the End to the Middle of the Difh, 
and the other towards the Brim; then having boned and cut_fix 
Anchovies, each into eight Pieces, lay them all between each Slice 
of the Fowls, then cut the lean Meat off the Legs into Dice, and-cut 
-a Lemoninto fmall Dice; then mince the Yolks of four Eggs, three 
» or four Anchovies, and a little Parfley, and make a round Heap 
of thefe in your Dith, piling it up in the Form of a Sugar-loaf, 
» and garnish it with Onions, as big as the Yolks of Eggs, boiled 
in a good deal of Water very tender and white. Put the largeft 
of the Onions in the Middle on the ‘Top of the Salamongundy, and 
lay the reft all round the Brim of the Dish, as thick as you can 
lay them; then beat fome Sallad Oil up with Vinegar, Salt and 
Pepper, and pour over it all. Garnish with Grapes jult’ fcalded, 
or French Beans blanched, or Stertion-flowers, and feive it up for 
a Firft Courfe.. Bog = 
Another Way. | 
NEE two Chickens, either boiled or roafted, very fine, or 
Veal, if you pleafe; alfo mince the Yolks of hard Eggs very 


‘foal, and mince the Whites very {mall by themfelves ; shred the © 


‘Pulp of two or three Lemons very fmall, then me in your Disha 
Layer of Mince-meat, and a Layer of Yolks of Eggs, a Layer of 


Whites, a Layer of Anchovies, a Layer of your shred Lemon-pulp, 
a Layer of Pickles, a Layer of Sorrel, a Layer of Spinach, and. 


Shalots shred fmall. When you have filled a Dish with the In- - 


gredients, fet an Orange or Lemonon the Top ; then garnish with’ 
Horfe-radish feraped, Barberries, and fliced Lemon. Beat’ up 
_fome Oil, with the Juice of Lemon, Salt, and Muftard thick, and 
ferve it up for a Second Courfe, Side-dish, or Middle-dish, for 
_ ‘upper. | 


Bk | AThird- 


is 
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; 
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A Third Salamongundy. | 


MINCE Veal or Fowl! very fmall, a pickled Herring boned 
and picked fmall, Cucumber minced f{mall, Apples minced 
{mall, an Onion peeled and minced fmall, fome pickled red 
Cabbage chopped fmall, cold Pork minced finall, or cold Duck 
or Pigeons minced fmall, boiled Parfley chopped fine, Sellery cut 
fmall, the Yolks of hard Eges chopped {mall, and the Whites chop- 
ped fmall, and either lay all'the Ingredients by themfelves fepa- 
rate on Saucers, or in Heaps in,a Dish. Dish them out with 
‘what Pickles you have, and fliced Lemon nicely cut; and if you 
-ean get Stertion-flowers, lay them round it. This is a fine Middle- 
“dish for Supper; but you may always make Salamongundy of 
fuch Things as you'have, according to your Fancy. The other 
“Sorts you have in the Chapter of Fa//s. ie Na 


es ‘ To make little Pafties. i : 
op AE the Kidney of a Loin of Veal cut very fine, with as 


. db. much of the Fat, the Yolks of two hard Eggs, feafoned with a 
little Salt, and half a fmall Nutmeg. Mix them well together, 
then roll it up in a Puff-pafte Cruft, make three of it, and fry 
them nicely in Hog’s Lard or Butter. | c 
|... They make a pretty little Dish for Change. You may put in 
\fome Carrots, and a little Sugar and Spice, with the Juice of an 
_Orange, and fometimes Apples, firft boiled and fweetned, with a 
little Juice of Lemon, or any Fruit you pleafe. 


ba) Petit Pafties for garnifbing of Difbes. 
| WAKE a short Cruft, roll it thick, make them about as big as 
the Bow] of a Spoon, and about an Inch deep: ‘Take a Piece 

-of Veal, enough to fill the Patty, as much Bacon and Beef-fewet; 
_shred them all very fine, feafon them with Pepper and Salt, and 
_a little fweet Herbs ; put them into a little Stew-pan, keep turning | 
>.them about, with a few Mushrooms chopped {mall, for eight or 
. ten Minutes ; then fill your Petit Patties, and cover them with 
jofome Cruft. Colour them with the Yolk of an Egg, and bake 
_,them. Sometimes fill them with Oyfters for Fish, or the Melts of 
t Sy ish pounded, and feafoned with Pepper and Salt ; fll them 
_, with Lobfters, or what you fancy. They make a fine Garnishing, 
4 and. give a Dish a fine Look: If for a Calf’s-Head, the Brains 
_feafoned is moft proper, and feat Oyfters. 3 
bres’; tori bau in aps! 3 a 
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| Ox-Palates baked. — a 
WHEN you falt a Tongue, cut off the Root, and take fome Ox- 


Palates, wath them clean, cut them into fix or feven Pieces, 
put them into_an earthen Pot, juft cover them with Water, put in 
a Blade or two of Mace, twelve whole Pepper-corns, three or four 
Cloves, a little Bundle of fweet Herbs, a fmall Onion, half a 
Spoonful of Rafpings ; cover it clofe with brown Paper, and let it 
be well Baked. When it comes out of the Oven, feafon it with 
Salt to your Palate. 


Se at Vs 
Po tidretes (P" 1's ,Hi ag 
AY to boiled Fith of all Sorts, you have full Direétions in the 
Lent Chapter. But here we can fry Fifh much better, be- 
caufe we have Beef Dripping, or Hog’s Lard. as 
Obferve always in the frying of any Sort of Fifh; firft, that you 
dry your Fifh very well ina clean Cloth, then flour it. Let your 
Stew-pan you fry them in be very nice and clean, and put in as 
_much Beef Dripping, or Hog’s Lard, as will almoft cever your 
Fifh; and be fure it boils before you put in your Fifh. Let it fry 
quick, and let it be of a fine light brown, but not too dark a Colour. 
Have your Fifh-Slice ready, and if there is Occafion turn it 3. 
when it is enough, take it up, and lay a coarfe Cloth on a Difh, 
on which lay your Fifh to drain all the Greafe from it: If you 
fry Parfley do it quick, and take great Care to whip it out of the 
_ Pan fo good as Bi: crifp, or it will lofe its fine Colour. Take 
ereat Care that your Dripping be very nice and clean. You have - 
Directions in the Eleventh Chapter, how to make it fit for Ufe, 


_ and have it always in Readinets. 


Some love Fifh in Batter; then you muft beat an Egg fine, and - 
dip your Fifh in juft as you are going to put it in the Pan; or as 
good.a Batter as any, is a little Ale and Flour beat up, juft as 
you are ready for it, and dip the Fith, fo fry it. 


ae Fifb-Sauce with Lobfter. te 
OR Salmon or Turbut, broiled Cod or Haddock, &c. nothing 

is better than fine Butter melted thick ; and take a Lobfter, | 
bruife the Bedy of the Lobfter in the Butter, and cut the Flefh 
: into 


sg 
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into little Pieces; ftew it all together, and give ita Boil. If you 
would have your Sauce very rich, let one half he rich Beef Gravy, 
and the other half melted Butter with the Lobfter; but the 


Gravy, I think, takes away the Sweetnefs of the Butter and Lob- 
f{ter, and the fine Flavour of the Fith. 


To make Shrimp Sauce, , 


Pics a Pint of Beef Gravy, and half a Pint of Sprimps, ~ 
thicken it with a good Piece of Butter rolled in Flour. Let 
the Gravy be well feafoned, and let it boil. | 


To make Oyfter Sauce. 
"TAKE half a Pint of large Oyfters, Liquor and all; put them 


into a Sauce-pan, with two or three Slades of Mace, and . 
twelve whole Pepper-corns; let them fimmer over a flow Fire, 
till the Oyfters are fine and plump, then carefully with a Fork 
take out the Oyfters from the Liquor and Spice, and let the Li- 
_ quor boil five or fix Minutes; then ftrain the Liquor, wafh out - 
the Sauce-pan clean, and put the Oyfters and Liquor in the Sauce- 
pan again, with half a Pint of Gravy, and half a Pound of Butter 
juft rolled in a little Flour. You may putin two Spoonfuls of 
white Wine, keep it ftirring till the Sauce boils, and all the But- 
ter is melted. : 


To make Anchovy Sauce. 


i) dite a Pint of Gravy, put inan Anchovy, take a quarter of a 

Pound of Butter rolled in a little Flour, and ftir all\together 
till it boils: You may add a little Juice of a Lemon, Catchup, red 
Wine, and Walnut Liquor, juft as you pleafe. 
. Plain Butter melted thick, with a Spoonful.of Walnut-pickle, 
or Catchup, is good Sauce, or Anchovy: In fhort, you may putas 
many Things as you fancy into Sauce; all other Sauce for Fith, 
you have in the Lent Chapter. 


a at: - Lo drefs a Brace of Carp. | 

FIRST knock the Carp on the Head, fave all the Blood you 
can, fcale it, and then gut it; wafhthe Carpina Pint of red 
Wine, and the Rows; have fome Water boiling, with a Handful 
ef Salt, a little Horfe-raddifh, and a Bundle of fweet Herbs ; put 
in your Carp, and boil it foftly. When it is boiled, drain it well 
over the hot Water; inthe mean Time, firain the Wine through a 
‘Sieve, put it and the Blood into a Sauce-pan, with a Pint of good 
aan Ba > Gravy, 
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Gravy, ‘2 little Mace, twelve Corns of blackyand twelve of white 
Pepper, fix Cloves, am Anchovy, am Onion, and a little bundle of 
fweet Herbs. Let them fimmer very foftly a quarter of an. Hour, 
then ftrain it, putit into the Saucé-pan again, and add to it two 
- Spoonfuls of Catchup, and a quarter of a Pound of Butter rolled in 

‘a little Flour, half a Spoonful of Mufhroom-pickle, if you have 
it; if not, the fame Quantity of Lemon-juice ; ftir it all together, 
and let it boil. Boil one halt of the Rows ;. the other half beat up 
with an Egg, half a Nutmeg grated, a little Lemon-peel.cut fine, 
and a little Salt. Beat all well together, and have ready fome nice 
Beef Dripping boiling in a Stew-pan, into which drop your Row, - 
and fry them in little Cakes, about.as big as a Crown-pieces- of -a 
fine light Brown, and fome Sippets cut Three-corner-ways, and 
fry’d crifp; a few Oyfters, if you have them, dipped in ya, little 
Batter and fry’d brown, and a good handful of Parfley fry’d green. _ 

Lay the Fifh in the Difh, the boiled Rows on each Side, the 
Sippets ftanding round the Carp ; pour the Sauce boiling hot over 
the Fifh; lay the fry’d Rows and Oyfters, with Parfley and 
{craped Horfe-radifh and Lemoh between, all round the Dith 
the reft of the Cakes and Oyfters lay in the Dish, and fend it to 
‘Table hot. If you would have the Sauce white, put in white Wine, 
and good ftrong Veal Gravy, with the above Ingredients. Dreffed as 
in the Lent Chapter, is full as good, if your Beer is not bitter. 

As to Dreffing of Pike, and all other Fish, you have it in the 
Lent Chapter; only this, when you drefs them witha Pudding, 
you may add a little Beef-fewet cut verv fine, and good Gravy in 
the Sauce, This is a better Way than ftewing them in the Gravy. 


CH A pei VE ee" 
Of Soors and BRroTus. 


To make ftrong Broth for Soops or Gravy. 

ae a Leg of Beef, chop it to Pieces, fet iton the Fire in 
four Gallons of Water, feum it clean, feafon it with black and 
‘white Pepper, a few Cloves, anda bundle of {weet Herbs,’ Let 
jt boil till two Parts is wafted, then feafon it with Salt ; Jet it boil 


alittle While, then ftrain it off, and keep it for Ufe. her 
‘ When 
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9 When you want very {trong Gravy, -take a Slice of Bacony lay 
it ina Stews +pan 5 takeia:\Pound of Beef; ‘cut.it thin, lay it on the 
Bacon nflice a good Piececof;Carrotin,: an Onion fliced,-a good 
Cruft of | Bready:a few: fweet Herbs, a: little Mace, hated Nut- 
meg, and> wifble Pepper, an Anchovy 5: cover it; and: fet it ona 
flow Fire five or fix Minutes,» and pour ina Quart of, the 
above: Beef: Gravy ; ‘cover it clofe, and let»boil foftly. till half 
is: wafteds;| ‘This will, be. a rich, highe Ene auch for nf ih or 
ie: owls or. oecigar a 


Gravy for W. hite Saucei 


“AKE a Pound of any Part of the Veal, cut it into {ma al Pieces, 

* boil it in'a Quart of Water; with an Onion, a Blade of Mace, 

two Cloves, and a few whole Pepper-corns. Boil it till i¢ is’ as 
rich as you teeta have it. : 


Gravy Sard shop Fowl, or Ragoo, 


TAKE a Pound of lean Beef, cut and hack it well, then flour it 
, well, put a Piece of Butter as big as a Hen’s Eggi in a Stew- 
; pany when it is melted, put in your Beef, fry it on all Sides a 


little brown, then pour in three Pints of boiling Water, and a_ 


bundle. of {weet Herbs, two or three Blades of Mace, three or four 
Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a little 
Piece of Cruft of Bread toafted brown; cover it clofe, and let it 

boil till there is about a Pint or lefS; then feafon it with Salt, 
and ftrain it off, 


Gravy for a Fowl, when you bave no Meat nor Gravy 


AKE the Neck, Liver and Guise boil them in half a Pint 
of Water, with a little Piece of Bread toafted brown, a little 
Pepper and Salt, and a little Bit of ‘Thyme. Let it boil till there 
is about a quarter of a Pint, then pour in half a Glafs of red 
Wine, boil it and ftrain it, then ‘bruife the Liver well in, and 
{train it again ; 3 thicken it with a little Piece of Butter ate in 
Flour, and ‘it will be very good. 
| »Afti Ox’s, Kidney makes: good Gravy, cut all to Fictss and 
if “boiled with Spice, &%c. as in the foregoing Receipts. ! 
: You have a Receipt in the Hegnning of tie Book, in the 
rece for faranics, | “ 
ae << TO 
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To make Mutton or Veal Gravy. 


cur and hack your Veal well, fet it on the Fire with Water, 

{weet Herbs, Mace and Pepper. Let it boil tillit is as good 
as you would have it, then ftrain it off. Your fine Cooks always, 
if they can, chop a Partridge or two, and put into Gravies. 


e To make a firong Fifh Gravy. 

AKE two or three Eels, or any Fith you have, fkin or feale 
dt them, and gut them and wafh them from Grit; cut:them into 
— Tittle Pieces, put them into a Sauce-pan, cover them with Water, 
\ a little Cruft of Bread toafted brown, a Blade or two of Mace and 
_fome whole Pepper, a few fweet Herbs, a very little Bit of Lemon- 
peel, Let it boil till it is rich and good, then have ready a Piece 

of Butter, according to your Gravy; if a Pint, as big as a Walnut. 
Melt it in the Sauce-pan, then fhake in a little Flour, and tofs it 
about till it is brown, and then ftrain in the Gravy to it. Let it 
boil a few Minutes, and it will be good. ) 


To make Plumb Porridge for Chriftmas. 


“E ‘AKE a Leg and Shin of Beef, put to them eight Gallons of 
4 =Water and boil them till they are very tender, and when the 
Broth is {trong ftrain it out; wipe the Pot and put in the Broth 
again ; then flice fix Penny Loaves thin, cut off the Top and Bot- 
tom, put fome of the Liquor to.it, cover it up and let it ftand-a 


quarter of an Hour, boil it and ftrain it, and then put it into'your 


Pot. Let it boil a quarter of an Hour, then put in five Pounds of 
Currants clean wafhed and picked ; ‘let them boil a little, and 
put in five Pounds of; Raifins of the Sumftoned, and two Pounds 
of Pruens, and let them boil till they fwell; then put in three 
quarters of an Ounce of Mace, half an Ounce of Cloves, two Nut- 
megs, all of them beat fine, and mix it with a little Liquor cold, 
and put them in a very little while, and take off the Pot; then: 
put in three Pounds of Sugar, a little Salt, a Quart of Sack, a 
‘Quart of Claret, and the Juice of two or three Lemons. You may 
thicken with Sego, inftead of Bread, if you pleafe; pour them 
into earthen Pans, and keep them for Ufe. You mutt boil two — 
Pounds of Pruens in a Quart of Water till they are tender, and 
ftrain thein into the Pot, when it is a boiling. . iy | 
‘ : , , : : i 1e@ 
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To make ftrong Broth to keep for Ufe. 
"| Gee Part of a Leg of Beef, and the Scraig-end of a Neck of 


Mutton, break the Bonesin pieces, and put to it as much Wa- 
ter as will cover it, and a little Salt; and when it boils, fkim it 
clean, and put into it an whole Onion ftuck with Cloves, a bunch 
of fweet Herbs, fome Pepper, a Nutmeg quartered. Let thefe bail 
till the Meat is boiled in pieces, and the ftrength boiled out of it ; 
then put to-it three or four Anchovies, and when they are diffplv’d, 
{train it out and keep it for Ufe. 3 


Ae A Craw-fifh Soop. 


y SAKE a Gallon of Water, and fet it a boiling; put in ita Bunch 
of {weet Herbs, three or four Blades of Mace, an Onion ftuck . 

with Cloves, Pepper and Salt; then have about two Hundred Craw- 
fith, fave out about twenty, then pick the reft from the Shells, fave 
the Tails whole ; the Body and Shells beat in a Mortar, with a Pint 
of Peas green or dry, firft boiled tender in fair Water, put your 
boiling Water to it, and ftrain it boiling hot through a Cloth till 
you have all the Goodnefs out of it; fet it over a flow Fire or Stew- 
hole, have ready a French Roll cut very thin, and let it be very 
dry, put it to your Soop, let it ftew till half is wafted, then put a 
piece of Butter as big as an Egg into a Sauce-pan, Jet it fimmer 
till it has done making a Noife, fhake in two Tea Spoonfuls of 
Flour, ftirring it about, and an Onion; put in the Tails of the Fith, 
give them a Shake round, put to them a Pint of good Gravy, let it 
~ boil four or five Minutes foftly, take out the Onion, and put to ita 
Pint of the Soop, ftir it well together and pour it all together, and 
Jet it fimmer very foftly a quarter of an Hour; fry a French Roll 
very nice and brown, and the twenty Craw-fifh, pour your Soop 
into. the Difh, and lay the Roll in the Middle, and the Craw-fith 
round the Difh. - Ji es a 

Fine Cooks boil a Brace of Carp and Tench, and may be a 
Lobfter,or two, and many more rich Things, to make a Craw-fifly 
Soop; but the above is full as good, and wants no Addition. 


wt): | A good Gravy Soop. is 


| "TARE aPound cf Beef, a Pound of Veal, and a Pound of Mut- 

* ton cut and hacked all to pieces, put it into two Gallons of 
Water, with an old Cock beat to pieces, a piece of Carrot, the 
Upper Cruft of a Penny Loaf toafted very crifp, .a little Bundle of 
{weet Herbs, an Onion, a Tea Spoonful of black Pepper and om 
5: igor a id "I ie 
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of white Pepper, four or five blades of Mace, and four Cloves’; 
cover it, anddet it ftew overaflow Fire. till half is wafted, then 
firain it. of andput,it-info a clean Sauce-pan, with two or three 
large Spobnfuls of Rafpings clean fifted, half an Ounce of ‘Truffles 
and Morels, three or four Heads of Sellery wafhed very clean and 
cut.fmall, an Qx’s Palate, firft boiled tender and cut into pieces, a 
few Cocks-Combs, a few of the little’ Hearts of young ‘Savoys ; 
cover it clofe, and let it fimmer very foftly over a flow Fire two 
Hour$; then have ready a Frexch Roll fry’d and a few Force-Meat 
Balls fry’d, put them in your Difh'and ‘pour in your Soop. You 
may boila Leg of Veal, and a Leg of Beet, and as many fine’Things 
as you pleafe; but I believe you will find this rich and high 
enouchs wi) ) | : tf 

You may leave out the Cocks-Combs, and Palates, Truffles, &c. 
if you don’t like them, it will be good Soop without them ; ‘and 
if you would have your Soop very clear, don’t put in the Rafpings. 
_ Obferve, if it be a China Dith not to pour your Soop jin boil- 
Ing hot off the. Fire, but fet it down half a Minute, and put'a 
Ladleful in firft to warm the Dith, then put it in; for ifitbe’a 
Froft, the Bottom of your Difh will fly out. VWermicella is good 


in it, an Ounce put in juft before you take it up, let it boil four — 


or five Minutes. | 
You may make this Soop of Beef, or Veal alone, juft as you 


fancy. A Leg of Beef will do either without Veal, Mutton, or — 


Fewl. | 
aS A Green Peas Soop. hy 
AKEafmall Knuckle of Veal, about three orfour Pounds, chop 


it all to Pieces, fet it on the Fire in fix Quarts of Water, a little. 


‘piece of lean Bacon, about half an Ounce, fteeped in Vinegar an 
Hour, four or five Blades of Mace, three or four Cloves, twelve Pep- 


‘ per-corns of black ‘Pepper, twelve of white, a little bundle of | 


{weet Herbs and Parfley, a little piece of Upper Cruft toafted 


crifp ; cover it clofe, and let it boil foftly over aflow Fire till half P 
is watted ; then ftrain it off, and put to ita Pint of Green Peas and. 
es Lettuce “cut fmall, four Heads of Sellery cut very {mall, and’ 


“wafhed clean: cover it clofe, and let it ftew very foftly:over a 
flow Fire two Hours; -in the mean time boil a Pint/of old Peas inva 
‘Pint of ‘Water very tender, and ftrain them well through a coarfe 


“Hair-fieve, and‘all the Pulp, then’ pour it into’ the Soop, andlet/it 


‘boil together.” Seafon with Salt to your Palate, but ‘not ‘too much. 


Fry ‘a Freade Roll crifp, put it into your Difh, and pour your 
Soop. in, Be fire there be full two ‘Quarts, 2081") os “ogqo't ot 


sd ak or 
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ee ravy will do, if you have no Veal ; ora Shin of Beef 
chopped to pieces. A few Afparagus-‘Tops are very good in ity | 


givke:! White Peas Soop. 


| AKE about three Pounds of thick Flank of Beef). or any lean 
Part of the Leg chopped to pieces; fet in on the Fire in three 

’ Gallons.of Water, about half a Pound of Bacon, a fmall burdle of 
fweet Herbs, a good deal of drisd Mint, and thirty or forty Corns 
of Pepper; take a bunch of Sellery, wath it very clean, put in the 
green Lops, and a Quart of {plit Peas, cover it clofe and let it boil 
till two Parts is watted; then itrain it off, and put it into a clean 
Sance-pan, five or fix Heads of Sellery cut {mall and wafhed clean, 
cover it clofe and let it boil till there is about three. Quarts 3; then . 
cut fome fat and lean Bacon in Dice, fome Bread in Dice, and fry 
them juft crifp; throw them into your Dith, feafon your Soop 
with Salt and pour it into your Dish, rub a little dried Mint over 
it, and fend itto Table. You may add Force-Meat Balls fry’d, - 
Cocks-Combs boiled in it, and an Ox’s Palate fewed tender and 
cut fmall, Stewed Spinach well drained, and laid round the Dish, 
is very pretty. | | 
(oe Another Way to make it. | 
WHEN you boil a Leg of Pork, or a good Piece of Beef, fave 
the Liquor. When it is cold take off the Fat ; the next Day 

boil a Leg of Mutton, fave the Liquor, and when it is cold take 
‘off the Fat, fet it on the Fire, with two Quarts of Peas. Let them 
‘boil till they are tender, then put in the Pork or Beef Liquor, 
with the Ingredients as above, and let it boil till it is as thick as 
you would have it, allowing for the boiling again; then ftrain it 
‘off, and add the Ingredients as above. You may make your Soop of 
Veal cr Mutton Gravy if you pleafe, that is according to your Fancy, 


A Chefnut Soop. 


: WT ARE half a Hundred of Chefnuts, pick them, put them in 
an earthen Pan, and fet them in the Oven half an Hour, or 
-roaft them gently over a flow Fire, but take Care they don’t burn ; 
-then peel them, and fet them to ftew in a Quart of good Beef, 
Veal or Mutton Broth, till they are quite tender, In the mean 
‘Time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal, 
a Pigeon beat to Pieces, abundle of {weet Herbs, ag-Onion, a lit- 
tle Pepper and Mace, and a piece of Carrot; lay the Bacon at the 
Bottom of a Stew-pan, and lay the Meat and Ingredienis at Top. 
Set it over a flow Fire till it begins to flick to the Pan, then put 
gD. 
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im a Cruft of Bread, and. pour in two Quarts ‘of Broth. Let it boil 
foftly till one Third is,wafted; then itrain it off, and add to it ~ 


the Chefnuts. Seafon it with Salt, and Jet ic boil till it is well — 


tafted, {tew two Pigeons in it, and a fry’d French Roll erifp; lay 
the Roll in the Middle of the Difh, and the Pigeons on each 
side ; pourin the Soop, and fend it away hot. 

A. French Cook will beat a Pheafant and a Brace of Partridges to 
_piece§, and put to it. Garnifh your Dith with hot Chefnuts. 


To make Mutton Broth. 


MAKE a Neck of Mutton about fix Pounds, cut it intwo, boil 
the Scraig in a Gallon of Water, {kim it well, then putina — 
little bundle of fweet Herbs, an Onion, and a good Cruft of Bread. . 
Let it boil an Hour, then put in the other part of the Mutton, a 
‘Furnip or two, fome dried Marigolcs, a few Chives chopped fine, 
a little Parfley chopped {mall ; then put thefe in about a quarter of an 
Hour before your Broth is enough. Seafon it with Salt; or you 
may put in a quarter of a Pound of Barley or Rice at firff. Some 
love it thickened with Oatmeal, and fome with Bread ; and fome 
love it feafon’d with Mace, inftead of fweet Herbs and Onion, 
All this is Fancy and different Palates. If you boil. Turnips for 
Sauce, don’t boil all in the Pot, it makes the Broth toa ftrong for 
them, but boil them in a Sauce-pan. | 


Beef Broth. 


TPARKE a Leg of Beef, crack the Bone in two or three Parts, 

* wath it clean, put it into a Pot with a Gallon of Water, 
fkim it well, then put in two or three Blades of Mace, a little 
bundle of Parfley, and a good Cruft of Bread. Let it boil till 
the Beef is quite tender, and the Sinews. ‘Toaft fome Bread and 
cut it in Dice, and lay in your Difh; lay in the Meat, and pour 
the Soop in. ; | ? 


To make? Scotch Barley Broth. 


MAKE a Leg of Beef, chop it all to Pieces, boil it in three Gal- 

-* Jons of Water, with a Piece of Carrot and a Cruft of Bread, 

till it is half boiled away; then ftrain it off, and put it into the 

Pot again, with half a Pound of Barley, four or five Heads of Sel- 

Jery wafhed clean and cut fmall, a large Onion, a bundle of {weet 
Herbs, a little Parfley chopped fmall, and a few Marigolds.-. Let 

this boilan Hour. Take a Cock or'large Fowl, clean picked and 

-wathed, and put into the Pot; boil it till the Broth is quite good, 
then feafon with Salt, and fend it to Table, with the Fowl 
oe RY ; ; th¢ 
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the Middle. This Broth is very good without the Fowl. Take 
out the Onion and fweet Herbs, before you fend it to ‘Table. 
Some make this Broth with a Sheep’s Head, inftead of a Leg of 
Beef, and it is very good ; but you muft chop the Head all to Pieces. 
The thick Flank, about fix Pounds to fix Quarts of Water, makes 
good Broth ; but then put the Barley in with the Meat, farft tkim 
it well, boil it an Hour very foftly, then put in the aboye [n- 
gredients, with Turnips, and Carrots clean fcraped and pared, and 
cut in little Pieces. Boil al] together foftly, till the Broth is very 
good; then feafon it with Salt, and fend it to Table, with the 
Beef in the Middle, Tvurnips and Carrots round, and pour the Broth 
over all, | ' ee 


To make Hodge-Podge. 


AKE a Piece of Beef, Fat and Lean together about a Pound,.a 
Pound of Veal, a Pound of Scraig of Mutton, cut all into lit- 

tle Pieces, fet it on the Fire, with two Quarts of Water, an Ounce 
_of Barley, an Onion, a little bundle of {weet Herbs, three or four 
Heads of Sellery wafhed clean and cut fmall, a little Mace, two 
or three Cloves, fome whole Pepper, tied all ina Muflin Rag, and 
put to the Meat three T'urnips pared and cut in two, a large Car- 
rot fcraped clean and cut in fix Pieces, a little Lettuce cut {mall, 
put all in the Pot and cover it clofe. Let it ftew very foftly over 
a flow Fire five or fix Hours; take out the Spice, fweet Herbs 
and Onion, and pour all into a Soop-Difh, and fend it to Table ; 
firft feafon it with Salt. Half a Pint of Green Peas, when it is the 
Seafon for them, is very good. If you let this boil faft, it wilt 
wafte too much; therefore you cannot do it too flow, if it does 
but fimmer. All other Stews you have in the foregoing Chapter; 
and Soops in the Chapter of Lent. ideas 


ae - Io make Pocket Soop. 

eee a Legof Veal, ftrip off all the Skin and Fat, then take 
A all the mutfcular or flefhy Parts clean from the Bones. Boil 

_ this Flefh in three or four Gallons of Water till it comes to a 

ftrong Jelly, and that the Meat is good for nothing. Be fure to 
keep the Pot clofe covered, and not do too faft; take alittle out ir 


a Spoon now and then, and when you find it isa good rich Jelly, 


ftrain it through a Sieve into a clean earthen Pan. When it is 

cold, take off all the Skim and Fat from the Top, then provide a 

large deep Stew-pan with Water boiling over a Stove, then take 

fome deep China-Cups, or well-glazed Earthen-Ware, and fill 

_ thefe Cups with the Jelly, which you muft take clear from. the 

Pani k Settling 
% 
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Settling at the Bottom, and fet them in the Stew- “pan of Water. 
‘Take; great Care that none.of the Water gets into the Cups; if it 


does, it will {poil it. Keep the Water boiling gently all the Time 


till the Jeily becomes as thick as. Glew, take them out and let them 


-. ftand to, cool, ‘and then turn the Glew out into fome new coarfe 


Flannel, which draws out all the Moifture. turn them in fix or 
cight Hours on frefh Flannel, and. fo do till they are quite dry. 


“Keeps j in a dry warm Place, and in a little Time it will be like a 
dry hard Piece of Glew, which you may carry in your Pocket 


without getting any Harm. ‘The beft W i ig to put it into little » 


. Tin Boxes. When you ule it, boil about a Pint of Water, and pour 


it on a Piece of Glew about as big as a {mall Walnut, ftirring it 
allthe Time till it is melted. Seafon with Salt to your Palate : 5 
and if you chufe any Herbs, or Spice, boil them in the Water 
firft, and then pour the Water over the Glew. ' 


Io make Portable Soop. 


“AKE two Legs of Beef, about fifty Pounds Weight, take off 
all the Skin and Fat as well as you can, then take all the Meat 


and Sinews clean from the Bones, which Meat put into a large Pot, 


and put to it eight or nine Gallons of foft Water; firft mie it 
boil, then put in twelve Anchovies, an Ounce of Mace, a quarter 


‘of an Ounce of Cloves, an Ounce of whole Pepper, black and 


white togetlier, fix large Onions peeled and cut in two, alittle 
bundle of Thyme, Swect-marjoram and Winter-favoury, the dry 
hard Cruft of a Two-penny Loaf, ftir~it all together and cover tt 
clofe, lay a Weight on the Cover to keep it clofe down, and let it 


boil foftly for eight or nine Hours, then uncover it, and {tir it to- 


gether; cover it clofe again, and let it boil till it is a very rich 
good Jelly, which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick Jelly, take 
it off, ftrain it through a coarfe Hair Bag, and prefs it hard; then 
ftrain it through a Hair Sieve into a lar ge earthen Pan; when it is 

quite cold, take off all the Skim and Fat, and take the fine Jelly 
clear frém the Settlings at Lottoin, and then, put the Jelly into 


a large deep well- tinned Stew-pan. Set it over a Stove with a flow 


Fire, keep ftirring it often, and take great Care it neither flicks ta 


the Pan or burns, When you find the Jelly very £ifF and thick, 
‘as it will be in Lumps about the Pan, take it cut, and put it 


into large deep China-cups, or well-glazed earthen Ware. Fill 
the Pan two Thirds full with Water, and when the Water boils, 


fet in your Cups. Be fure’no Water gets into the Cups, and keép 


“the Water boiling foftly all the Time till you find the oy 
e 
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ike aftiff Glew; take out the Cups, and when they are cool,'turn 

out the Glew into a coarfe new Flannel. - Let it lay eight: or“nine 
_. Hours, keeping it in a dry warm Place, and turn it on frefh Flan- 
nel till it is quite dry, and the Glew will be quite hard; put it 
into clean new Stone Pots, keep it clofe covered from Duft and 
Dirt, in a dry Place, and where no Damp can come to it. 

When you ufe it, pour boiling Water on it, and ftir it, all the 
Time till it is melted. Seafon it with Salt to your Palate. A Piece 
as big as a large Walnut will make a Pint of Water very rich ; but 
as to that you are to make it as good as you pleafe: If for Soop, 
fry a French Roll and lay it inthe Middle of the Difh, and when 
the Glew is diffolved in the Water, give it a Boil and pour it 
into a Difh. If you chufe it for Change, you may boil either Rice, 
or Barley, Vermicelli, Sellery cut fmall, or Truffles or Morels ; 
but let them be very tenderly boiled in the Water before you ftir © 
in the Glew, and then give it a Boil all together. You may, when 
you would have it very fine, add Force-Meat Balls, Cocks-Combs, 
or a Palate boiled very tender, and cut into litttle Bits; but it will 
be very rich and good without any of thefe Ingredients, 29 
__ If for Gravy, pour the boiling Water on to what Quantity you 
think proper; and when it is diflolved, add what Ingredients you 
pleafe, asin other Sauces. ‘This is only in the ‘room of a rich 
good Gravy. You may make your Sauce either weak or ftrong,, 
by adding more or lefs. Bont 


Rules to be obferv’d in making Soops or Broths. ; 


TIRST take great care the Pots, or Sauce-pans and Covers be 
* very clean and free from all Greafe and Sand, and that they be 
well tinned, for fear of giving the Broths and Soops any brafly Tafte. 
If you have Time to ftew as foftly as you can, it will both have 
‘a finer Flavour, and the Meat will be the tenderer. But then ob- 

erve, when you make Soops or Broth for prefent Ufe, if it is to 
be done foftly, don’t put much more Water than you intend to 
have Soop or Broth; and if you have the Convenience of an earthen 
‘Pan or Pipkin, and fet it on Wood Embers till it boils, then skim 

it, and put it in your Seafoning ; cover it clofe, and fet it on Em- 
‘bers, fo that it may do very foftly for fome,Time, and both the 

Meat and Broths will be delicious. “You muft obferve in all Broths 
and Soops that one Thing does not tafte more than another ; but 

that the Tafte be equal, and it has a fine agreeable Relifh, ac- 

Cording to. what you defign i Het and you muft be fure, Hat 
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all the Greens and Herbs e put i in be cleaned, wafhed, and 
picked, by Be 
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Of PuDDINGS. 


An Oat Pudding to bake. 


F Oats decoticated take two Pounds, and of new Milk enough 

to drown it, eight Ounces of Raifins of the Sun ftoned, an 
equal use cf Currants neatly picked, a Pound of fweet Sewet 
finely fhred, fix new-laid Eggs well beat; feafon with Nutmeg, 
and ‘beaten Ginger and Salt : mix it all well together, e wild 
mg a better Pudding than Rice. 


{> Make a Calf’s Foot Pudding. ae 


PAKE of Calves Feet one Pound minced very fine, the Fat ie 
. the Brown to be taken out, a Pound anda half of Sewet, pick 
off all the Skin and fhred it fmall, fix Eggs, but half the Whites, 
‘beat them well, the Crumb of a Halfpenny Rool grated, a Pound 
of Currants clean picked, and wafhed and rubbed in a Cloth; 
Milk, as much as will moiften it with the Eges, a Handful of 
Flour, alittle Salt, Nutmeg, and Sugar, to feafon it to your Tatfte. 
_ Boil it nine Hours with your Meat; when it is done, lay it in 
- your Difh, and pour melted Butter over it. It. is very good with 
white Wine and Sugar in the Butter. | 


}. seas 


To make a Pith Pudding. F 


mance the Quantity of the Pith of an Chey and let it lay all | 
Night in Water to foak out the Blood; the next Morning ftrip 
it out oft the Skin, and beat it with the back of a Spoon in Orange- 
Water till it is as fine as Pap; then take three. Pints of thick 
Cream, and boil in it two or three Blades of Mace, a Nutmeg 
quartered, a Stick of Cinnamon; then take |halfa Pound of the 
beft Jordan Almonds, blanched in cold Water, then beat them 
with alittle of the Cream, and as it dries put in more Cream ; 
and when’ they are all beaten, ftrain the Cream from them to the, 
Pith; then take the Yolks of ten Eges, the Whites of but se 
is ; um cag, 
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beat them very well, and put them to the Ingredients: Take a 
Spoonful of grated Bread, or Naples Bifcuit, mingle all thefe to- 
gether, with half a Pound of fine Sugar, and the Marrow of four 
Jarge Bones, and a little Salt; fill them ina fmall Ox or Hog’s 


Guts, or bake it in a Difh, with a Puff-pafte under it and round. 


the Edges. 
To make a Marrow Pudding. 
MAKE a Quart of Cream, ‘aud. three Naples Bifcuits, a Nutmeg 
‘grated, the Yolks of ten Eggs, the. Whites of five well beat, 
and Sugar to your Tafte; mix all well together, and put a little Bit 
of Butter.in the Bottom of your Sauce-pan, then put in your Stuff, 
fet it over the Fire, and ftir it till it is pretty thick, then pour 
It into your Pan, with a quarter of a Pound of Currants, that have 
been plumped in hot. Water, ftir it together, and let it ftand all 
Night. . ‘The next Day put fome fine Pafte, and lay at the Bottom 
of your Difh and round the Edges; when the Oven is ready, pour 
in your Stuff, and lay long Pieces of Marrow onthe Top. Half an 
Hour will bake it. You may ufe the Stuff when cold. 


A boiled Sewet Pudding. | 
AKE a Quart of Milk, a Pound of Sewet fhred fmall, four 


Eges, two Spoonfuls of beaten Ginger, or one of beaten Pep- 
per, a’Tea Spoonful of Salt; mix the Eggs and Flour with a Pint 
of the Milk very thick, and the Seafoning mix in the reft of the 
Milk and the Sewet. Let your Batter be pretty thick, and boil it 
two Hours. ery 


A boiled Plumb Pudding. 


T'AKE a Pound of Sewet cut in little Pieces,’ not too fine, a 
*: Pound of Currants anda Pound of Raifins ftoned, eight Eggs, 


half the Whites, the Crumb ofa Penny-Loaf grated fine, half a | 


Ripehice grated, and a’ Tea Spoonful of beaten Ginger, a little Salt, 
a Pound of Flour, a Pint of Milk; beat the Eggs firft, then half 
the Milk, beat them together, and by degrees ftir inthe Flour and 
Bread together, then the Sewet, Spice and Fruit, and as much Milk 


5 ee 


as will mix it well together very thick.’ Boil it five Hours. 


AAR AGO a pid Vor kibHe Padding. eh Os 


| rPAKE a Quatt of Milk, four Eggs, and a little Salt, make it 


* up intoa thick Batter with Flour, like a Pancake Batter. You 
mutt have a good Piece of Meat at the Fire, take a Stew-pan and 
| K 2 7 put 


~ 
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put fome Dripping in, fet it on the Fire ; when it boils,. pour int your 
Pudding ; let it bake on the Fire till you think it is nigh enough, 
then turn a Plate upfide-down in the Dripping-pan, that the Drip- 
ping may not be blacked; fet your Stew-pan on it under your 
Meat, and let the Dripping drop on the Pudding, and the Heat of 
the ‘Fire come to it, to make it of a fine brown. . When your Meat 
is done and fent to Table, drain all the Fat from your Pudding, 
and fet it on the Fire again to dry a litde; then flide it as dry as 
you can into a Difh, melt fome Butter, and pour it intoa Cup, and 
fet it in the Middle of the Pudding. It is an exceeding good Pud- 
ding; the Gravy of the Meat eats well with it. 


A Steak Pudding. | 


MASE a good Cruft, with Sewet fhred fine with Flour, and 

> mix it up with cold Water. Seafon it with a little Salt, and 
make a pretty {tiff Cruft, about two Pounds of Sewet, to a Quarter 
of a Peck of Flour. Let your Steaks be either Beef or Mutton, 
well feafon’d with Pepper and Salt, make it up as you do an Ap- 
ple-Pudding, tie it ina Cloth, and put it into the Water boiling. 
If ic be a large Pudding, it will take five Hours; if a fmall ene, 
three Hours. This is the beft Cruft for an Apple-pudding. 
Pigeons eat well this Way. ; 3 


A Vermicella Pudding, with Marrow. 
PBT make your Vermicella ; take the Yolks of two Eggs, and 


mix it up with juft as much Flour as will make it to a ftiff 
Pafte, roll it out as thin as a Wafer, let it lye to dry till you can 
roll it up clofe without breaking, then with a fharp Knife cut it 
very thin, beginning at the little End. Have-ready fome Water 
boiling, into which throw the Vermicella ; let it boil a Minute or 
two_at moft, then throw it into a Sieve, have ready a Pound of 
Marrow, lay a Layer of Marrow and a Layer of Vermicella, and 
fo on till allis laidin the Difh. When it is a little cool, beat it 
up very well together, take ten Eggs, beat them and mix them 
with the other, grate the Crumb.of a Penny-Loaf, and mix with it 
a Gill of Sack, Brandy, or alittle Rofe Water, a Tea Spoonful of 
Salt, a {mall Nutmeg grated, alittle grated Lemon-peel, two large 
Bladés of Mace well dried and. beat fine, half a Pound of Currants. 
clean waihed and picked, half a Pound of Raifins ftoned, mix all 
well together, and {weeten to your Palate; lay a good thin Cruft 
at the Bottom and Sides of the Difh, pour in the Ingredients, and. 
bake it an Hour and a half in an Oven not too hot. You may either 
put Marrow or Beef Sewet fhred fine, or a Pound of Butter, which 

Le Waie k 2 S you 


ae 


‘made Plain and Eafy. | 132 
you pleafe. ‘When it comes out of the Oven, ftrew fome fine Sugar 
over it, and fend it to Table. You may leave out the Fruit if you 
pleafe, and you may for Change add half an Ounce of Citron, and 
half an Ounce of candied Orange-peel fhred fine. 


Sewet Dumplings. 


"Take a Pint of Milk, four Eggs, a Pound of Sewet, and a 
Pound of Currants, two Tea Spoonfuls of Salt, three af Gin- 
ger; firft take half. the Milk, and mix it like a thick Batter, then 
put the Eggs, and the Salt and Ginger, then the reft of the Milk 
by Degrees, with the Sewet and Currants, and Flour to make it 
like a light Pafte. When the Water boils, make them in Rolls as 
bigas a large Turkey’s Ege, with alittle Flour; then flat them, 
and throw them into boiling Water. Move them foftly, that they 
don’t ftick together, keep the Water boiling all the Time, and 
half an Hour will boil them. | 


_ An Oxford Pudding. 


A Quarter of a Pound of Bifcuit grated, a quarter of a Pound of 
*% Currants clean wafhed and picked, a quarter of a Pound of 
Sewet fhred fmall, half a large Spoonful of Powder-fugar, a very 
little Salt, .and fome grated Nutmeg ; mix all well together, then 
take two Yolks of Eggs, and make it up in Ballsas big as a Tur- 
key’s Ege. Fry them in frefh Butter of a fine light brown; for 
Sauce have melted Butter and Sugar, with a little Sack or white 
Wine, You muft mind to keep the Pan fhaking about, that they » 
may be all of a fine light brown. 

All other Puddings you have in the Lent Chapter. 


4 


» >. Rules to be obferved in making Puddings, ec. 
LN Potted Puddings, take great Care the Bag or Cloth be very 
“clean, and not foapy, and dipped in hot Water, and then well 
floured. If a Bread-pudding, tie it loofe; if a Batter-pudding, 
. tie it clofe, and be fure the Water boils when you put the Pudding 
n 5 and you fhould move the Puddings in the Pot now and then, 
for fear they ftick. » When you make a Batter-pudding, firft mix 
| the Flour well witha little Milk, then put in the Ingredients by 
Degrees, and it will be fmooth and not have Lumps ; but fora plain 
Batter-pudding, the beft Way is to ftrain it through a coarfe Hair 
Sieve, that it may neither have Lumps, nor the Treadles of the 
Eggs: And ‘all other Puddings, ftrain the Eggs when they are 
beat, If you boil them in Abe Bowls, or China Difhes, butter 
RAR is... - 3 the 
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the Infide before you put in your Batter; and for all baked Pud» 
dings, butter the Pan or Difh, before the Pudding is putin. |. 


C: He Ay P»: VIII. 
Ofte P TAs: 


To make a very fine Sweet Lamb or Veal Pye. | 
SEASON your Lambiwith Salt, Pepper, Cloves, Mace, and 


Nutmeg, all beat fine, to your, Palate. Cut your Lamb or 
Veal into little Pieces, make a good Puff-pafte Cruft, lay it into 
your Dith, then lay in your Meat, ftrew on it fome ftoned Raifins 
and Currants clean wafhed, and fome Sugar ;. then lay on it fome 


( 


. Force-Meat Balls made fweet, and in the Summer fome Arti- 


choke-bottoms boiled, and fcalded Grapes in the Winter.” Boil 
Spanifh Potatoes cut in Pieces, candied Citron, candied Orange 
and Lemon-peel, and three or four Blades of Mace; put Butter on 
the Top, clofe up your Pye, and bake it. ‘Have ready againft it 
comes out of the Oven, a Caudle made thus: "Take a Pint of white 
Wine, and mix in the Yolks of three Eggs, ftir it well together 
over the Fire, one Way, all the Time till it is thick ; then take 
it off, ftir in Sugar enough to f{weeten it, and fqueeze in the 


Juice of a Lemon; pour it hot into your Pye, ‘and clofe it up. 


again. Send it hot to Table. t 


To make a pretty Sweet Lamb or Veal Pye. 
pukst make a good Cruft, butter the Difh, and lay in your 


Bottom and Side-cruft ; then cut:your Meat into fmall Pieces; 
-feafon with a very little Salt, fome Mace and Nutmeg beat fine, 
and ftrewed over ; then lay a Layer of Meat, and ftrew according 
to your Fancy, fome Currants clean wafhed and picked, and a few 
Raifins ftoned, all over the Meat; lay another Layer of Meat, put 
a little Butter at the Top, and a little Water juft enough to bake 
it and no more. Have ready againft it comes out of the Oven, a 
white Wine Caudle made very {weet, and fend it to Table hot. 


i | A favoury Veal Pye. « 


MT AKE a Breaft of Veal, cut it into Pieces, feafon it with Pep- 
* perand Salt, lay it all into your Cruft, boil fix or eight Eggs 
hard, take only the Yolks, put them into the Pye here and there, 
| | Bo oe aaearst 
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fll your Difh almoft full of Water, put on the Lid, and bake 


it well. » 


To make a favoury Lamb or Veal Pye. 


MaAkeE a good Puff-pafte Cruft, cut your Meat into Pieces, feafon: 
it to your Palate with Pepper, Salt, Mace, Cloves, and Nut- 

meg finely beat; lay it into your Cruft with a few Lambftones and 
Sweetbreads feafoned as your Meat, alfo fome Oyfters and Force-. 
meat Balls, hard Yolks of Eggs, and the Tops of Afparagus two. 
Inches long, firft boiled green; put Butter all over the Pye, put on 
the Lid and fet it in a quick Oven an Hour and a half, and then 
have ready the Liquor, madethus: ‘Take a Pint of Gravy, the 
aie Liquor, a Gill of red Wine, and a little grated Nutmeg : 
ix all together with the Yolks of two or three Eggs beat, and 
keep it ftirring one Way all the Time., When it boils, pour 
it into your Pye; put on the Lid again. Send it hot to Table. 
You muft make Liquor according to your Pye. | ‘ | 


To make a Calf’s-Foot Pye. 


PST, fet four Calves Feet on in a Sauce-pan in three Quarts 
of Water, with three or four Blades of Mace; let them boil 
foftly till there is about a Pint and a half, then take out your Feet, 
_ ftrain the Liquor, and make a good Cruft; cover your Difh, then 
pick off the Flefh from the Bones, lay half in the Dith, ftrew 
half’ a Pound of Currants clean wafhed and picked over, and half 
a Pound of Raifins ftoned ; Jayon the reft of the Meat, then {kim 
the Liquor, fweeten it to the Palate, and put in half a Pint ‘of 
white Wine; pour it into the Difh, put on your Lid, and bake 
it an Hovr and a Half, eiea: 


To make an Olive Pye... 

JVABKE your Cruft ready, then take the thin Collops of the 
*Y* beit End-of a Leg of Veal, as many as you think will fill 

your Pye; hack them with the back of a Knife, and  feafon 
them with Salt, Pepper, Cloves, and Mace; wafh over your Col- 
lops with a bunch of Feathers dipped in Eggs, and have in Rea- 
dinefs a good Handful of fweet Herbs fhred fmall. The Herbs 
muft be Thyme, Parfley, and Spinach, the Yolks of eight hard 
Eggs minced, and a few Oyfters parboiled and chopped, fome 
Beef-fewet fhred very fine; mix thefe together, and ftrew them 
over your Collops, then fprinkle a little Orange-flower Water over 
them, roll the Collops up very clofe, and lay them in your 
Pye, ftrewing the Seafoning over that is left, put Butter on the 
3 K 4 . Sy Tep, 
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Top, and clofe:your Pye... When it comes:out of the Oven, have 
ready fome Gravy hot, and pour into’ your. Pye, one: Anchovy 
diffolved in the Gravy; pour it in boiling hot. You:may putin? 
Artichoke-bottoms and Chefnuts, if you pleafe. You may iehsg : 
out the eT sah sung Watery if * tage don’ tdikesits) s svoe blued! 


m ) To feafon an Egg Pyez svt 
pork twelve Egos hard, and fhred them with one Pound of — 
Beef-fewet, or ees fhred fine. Seafon them with a little 
Cinnamon and Nutmeg beat fine, one Pound of Currants clean’ 
wafhed and picked, two or three Spoonfuls.of Cream, and ‘a little ; 
Sack and Rofe Water mix'd all together, and fill the Pye, “When - 

it is baked, ftir in half a Pound of frefh Butters and fk cs of 
a Lemon. | 


To make a ; Mutton Pye. 


SAKE a Loin of Mutton, take off the Skin and: Fat of the: la 
fide, cut it into Steaks ; feafon it well with Pepper and Salt 
_toyour Palate. Lay it into your Cruft, fill it, pour in as much 
Water as will almoft fill the Dith ; then put on the Cruft, and . 
bake it well. : 


A Beef Steak Pye. 


, L ‘“AKE fine Rump Steaks, beat them with a Rolling-pin, then 
-feafon them with Pepper and Salt, according to your Palate.” 
Make a good Cruft, lay in your Steaks, fill your Dith, then pour 
in as much Water ‘as will half fill the Dith. Put on the Crutt, - 
and bake i itwell, : 


ia) 


A Ham Pye. 
SAKE fome cold boiled Ham, and flice it about half an Tnch 


‘thick, make a good Cruft, and thick, over the Dith, and lay — | 


a Taye of Ham, fhake a little Pepper over it, then take a large 
young Fowl! clean picked, gutted, wafhed, and finged; put a 
little: Pepper and Salt ‘in the Belly, and nib, a ver Tittle Salt on 

the Outfide’; lay the Fowl on the Ham, boil fome Foes hard, put 

in the Yolks; and cover all with Ham, then fhake fome Pepper ony 
the Ham, and put on the Top-cruft. Bake it well, have ready when 
it comes:out of the Oven fome very rich Beef Gravy, enough to” 
filltthe’Pye; lay on the Cruft again, and fend it to Table hot. A 

frefh Ham) will not be fo tender; fo that I always’boil my Ham 
one riche and: pring 3 it to Table, and the next ay make a Pye of 


its 
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it. oEt’does ‘better than an :unboiled Ham. » If you putitwo large: © 
Fowls in, they will make a fine Pye; but that is according to-your’ 
Company; more or lefs.. The larger the Pye, the finer the Meateats. 
The Cruft muft be the fame you make for'a Venifon-pafty... You. 
fhould pour a little trong Gravy into the Pye when you make ity.» 
juft to bake the Meat, and then fill it up when it comes out of the 
‘Oven. Boil fome’Truffles and Morels and put into the Pye, which 
is a great Addition, and fome frefh Mufhrooms, or dried Ones. », ar 
as: To makea Pigeon Pye... my 
MARE a’ Puff-pafte Cruft, cover your Dith, let your Pigeoris be 
>" very nicely picked and cleaned, feafon‘them with Pepper and — 
Salt, and put a good Piece of fine frefh Butter, with Pepper and — 
Salt, in their Bellies ; lay them in your Pan, the Necks, Gizzards, - 
Livers, Pinions, and Hearts, lay between, with the Yolk of-a hard. 
Egg and a Beef Steak in the Middle ; put as much Water as will 
almoft fill the Dith, lay on the Top-Cruft, and bake it well. This — 
is the beft Way to make a Pigeon Pye; but the French fill the 
Pigeons with a very high Force-meat, and lay Force-meat Balls 
round the Infide, with Afparagus-Tops, Artichoke-Rottoms, 
Mufhrooms, Truffles and Morels, and feafon high; but that is — 
according to different Palates. 7 


| To make a Gibblet Pye. . : mh 
soe two Pair of Gibblets nicely cleaned, put all but the 

A Livers into a Sauce-pan, with two Quarts of Water, twenty 
Corns of whole Pepper, three Blades of Mace, a bundle of fweet 
Herbs, and a large Onion; cover them clofe, and Jet them ftew 
very foftly till they are quite tender, then have a good Cruft 
ready, cover your Difh, lay a fine Rump-fteak at the Bottom, 
feafon’d with Pepper and Salt; then lay in your Gibblets with. 
the Livers, and ftrain the Liquor they were ftewed in. Seafon it 
with Salt, and pour into your Pye; put on the Lid, and bake it 
anFfourand ahalf. "ny oaohss chase hana 
A a To make a Duck Pye. ae cta dank 
MAke a Puff-pafte Cruft, take two Ducks, fceald them and 
r'=emake them very clean, cut off the Feet, the Pinions, the 
Neck and Head) all clean picked and fcalded, with the Gizzards, ° 
Livers, and Hearts; pick out all the Fat of theInfide, lay a Cruft 
__ all over the Difh, feafon the Ducks with Pepper and Salt, Infide 
_ and out, lay them in your Difh, and the Gibblets at each End 

PMG ee eafoeds, 
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feafoned ; put in as much Water as will almoft fill the Pye, lay 
on the Cruft, and bake it, but not too much. : 

a 4 7 


Lo make a Chicken Pye. 


Af AKE a Puff-pafte Cruft, take two young Chickens, cut them to 

"+ Pieces, feafon them with Pepper and Salt, a little beaten: 
Mace, lay a Force-meat made thus round the Side of the Difh : 
Taka half a Pound of Veal, half a Pound of Sewet, beat them 
quite fine in a Marble Mortar, with as many Crumbs of Bread ; 
feafon it with a very little Pepper and Salt, an Anchovy with the 
Liguor, cut the Anchovy to Pieces, a little Lemon-peel cut very 
fine and fhred fmall, avery little ‘Thyme, mix all together with 
the Yolk of an Egg, make fome into round Balls, about twelve, the 
reft Jay round the Dith. Lay in one Chicken over the Bottom of 
the Difh, take two Sweetbreads, cut them into five or fix Pieces, 
lay them all over, feafon them with Pepper and Salt, ftrew over 
them half an Ounce of Truffles and Morels, two or three Artichoke- 
bottoms cut to Pieces, a few Cocks-Combs, if you have!them, a 
Palate boiled tender.and cut to Pieces; then lay on the other Part 
of the Chicken, put half a Pint of Water in, and cover the Pye 3: 
bake it well, and when it comes out of the Oven, fill it with good 
Gravy, lay on the Cruft, and fend it to Table. | 


To make Chefbire Pork Pye. 


"TARE a Loin’ of Pork, fkin it; cut it into Steaks, feafon it 
with Salt, Nutmeg, and Pepper; make a good Cruft, lay a 
Layer of Pork, thena large Layer of Pippins pared and cored, a | 
little Sugar, enough to fweeten the Pye, then another Layer of 
Pork; putin half a Pint of white Wine, lay fome Butter on the 
Top, and clofe your Pye. If your Pye be large, it will take a 
Pint of white Wine. if 


tucid To make a. Devonfbire Squab Pye. M 
MABE ‘a good Cruft, cover the Difh all over, put at the Bot- 
tom a Layer of fliced Pippins, ftrew over them, fome Sugar, _ 

then a Layer of Mutton-Steaks cut from the Loin, well feafoned 
with, Pepper) and Salt,, then another Layer of Pippins; peel fome 
Onions and flice them,thin, lay a Layer all over the Apples, then 
a,Layer,of Mutton, then Pippins and Onions,’ pour in a Pint of) 
Water ; fo clofe your Pyeand bake it. | } eb 
rit pattigot tele | vey sy Tighe 
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To make an: Ox Cheek Pye. 


Psst bake your Ox Cheek as at other Times, but not tao 
much, put it in the Oven over Night, and then it will be ready 
the next Day ; make a fine Puft-pafte Cruft, and let your Side and 
‘Top Cruft be thick; let your Dith be deep to hold a good deal of 
Gravy, cover your Difh with Cruft, then cut off all the Fleth, 
Kernels and Fat of the Head, with the Palate cut in Pieces, cut 
the Meat into little Pieces as you do for a Hafh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them over the 
Meat, the Yolks of fix Eggs boiled hard, a Gill of pickled Mufh- 
rooms, or frefh ones is. better, if you have them; put in a good 
many Force-meat Balls, a few Artichoke-bottoms and Afparagus~ 
‘Tops, if you have any. Seafon your Pye with Pepper and Salt to 
your Palate, and fill the Pye with the Gravy it was baked in. If the 
Head be rightly feafoned when it comes out of the Oven, it will 
want very little more; put on the Lid, and bake it. When the 
Cruft is done, your Pye will be enough. 


| To make a Shropfhire Pye. 
Pixst make a good Puff-pafte Cruft, then cut two Rabbits 


to Pieces, with two Pounds of fat Pork cut in’ little Pieces ; 
feafon both with Pepper and Salt to your Liking, then cover your 
Difh with Cruft, and lay in your Rabbits. Mix the Pork with 
them, take the Livers of the Rabbits, parboil them, and beat 
them in a Mortar, with as much fat Bacon, a little fweet Herbs, 
and fome Oyfters, if you have them. Seafon. with. Pepper, 
Salt, and Nutmeg; mix it up with the Yolk of an Egg, and 
make it into Balls. Lay them here and there in your Pye, 
fome Artichoke-bottoms cut in Dice, and Cocks-Combs, if you 
have them; grate a fmall Nutmeg over the Meat, then pour in 
half a Pint of red Wine, and half a Pint of Water. Clofe 
your Pye, and bake it an Hour and a half in a quick Oven, but 
not too fierce an Oven. | 
hee _ To make a Yorkfhire Chriftmas Pye. ne 
FIRST make a good ftanding Cruft, let the Walliand Bottom 
be very thick ; bone a. Turkey, a Goofe, a Fowl, a Partridge, 
and 4 Pigeon. Seafon them all very well) take half an Ounce of | 
Mace, half an Ounce of Nutmegs, a quarter of an Ounce of Cloves, 
and half an Ounce. of black Pepper, all beat fine together, two 
large Spoonfuls of Salt, and then mix them together, $a v9 
| _ Fowls 


140 The Art of Cookery, 

Fowls all down the Back, and bone them ; firft the Pigeon, then’ 
the Partridge, cover thems then the Fowl, then fhekadarel: and 
then the Turkey; which muft be large; feafon them all well firft, 
and lay them in the Cruft, fo as it will look only like a whole 
‘Furkey ; then have a Hare ready cafed, and wiped with a clean 
Cloth. Cut it to:Pieces ; that is; jomted ; feafon it, and lay it as 
ciofe as you. can on one Side; on the other Side Woodcocks, Moor 
Game, and what Sort of. Wild Fowl-you can get. Seafon them 
well, “and lay them-clofe; put at leaft four Pounds of Butter into 
the Pye, then lay on your Lid, which muftbe a very thick one, 
and let it be well: bakeds; (It-muft have a very hot Oven, and 
will take at leaft four: Houtss: 1 sey . . | 

_. This Cruft will take a Buthel of Flour. In this Chapter you~ 
will fee how to make it. Thefe Pies are often fent to Landon in 
a Box as Prefents ; therefore the Walls muft be well built. 


To make a Goofe Pye. 


Pale a Peck of Flour will make the Walls of a Goofe-pye, 

made as in the Receipts for Cruft. Raife your Cruft juft big 
enough to hold a large Goofe ; firft have a pickled dried Tongue 
boiled tender enough to peel, cut off the Root, bone a Goofe and 
a large Fowl; take half a quarter of an Ounce of Macc beat fine, 
a large “Tea Spoonful of beaten Pepper, three Tea Spoonfuls of 
Salt; mix all together, feafon your Fowl and Goofe with it, then 
Yay the Fowl in the Goofe, and the Tongue in the Fowl, and the 
Goole in the fame Form as if whole. Put half a Pound of Butter _ 
on the Top, and lay on the Lid. © This Pye is delicious, either hot 
of cold, and will keep a great While.” A Slice of this, Pye cut 
down a-crofs makes a pretty little Side-difh for Supper. 


To make a Venifow Pafty. ° 
FPAKE a Neck and Breaft of Venifon, bone it, feafon it with 
* Pepper and Salt according to your Palate: Cut the Breaft in 
two or three Pieces; but don’t cut the Fat of the Neck if you cai 
help it. Lay in the Breaft and Neck-end firft, and the beft End 
of the Neck on the Top, that the.Fat* may be’whole; make a 
good rich» Puff-pafte Cruft, let it be very thick on°the Sides,’a 
good Bottom Crufts: and 2a thick ‘Top; cover'the Diffi, then lay 
in-your: Venifon, put inchalf aPouhdof Butter, about a quarter 
of. a Pint:of Water, clofe yourcPafty, and . let it be baked ' two 
Hours in-a very quick Oven: . Inthe mean Time fet onthe Bones 
of the Venifon in two Quarts of Water, with two or three Blades’ 
of .Maceyan Qnion,-a litle Piece of Cruft baked erip and browns 
tied Grwald ni holier ria’ s-aegid es uivG ie Soca gies 
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- alittle whole Pepper; cover it clofe, and let it boil foftly over a 
flow Fire till above half is wafted, then ftrain it off. When the 
_ Pafty comes out of the Oven, lift up the Lid, and pour in the 

Gravy. | | | : 

When your Venifon is not fat enough, take the Fat of a Loin 
of Mutton, fteeped in a little rape Vinegar and red Wine twenty- 
four Hours, then lay it onthe Top of the Venifon, and clofe your 
Pafty. It is a wrong Notion of fome People to think Venifon 


cannot be baked enough, and will firft bake it in a falfe Cruft, - 


and then bake it in the Pafty; by this Time the fine Flavour of the 
Venifonis gone. No, if you want it to be very tender, wath it in 
warm Milk and Water, dry it in clean Cloths till it is very dry, 
then rub it all over with Vinegar, and hang it in the Air. Keep 
it as long as you think: proper, it will keep thus a Fortnight 
good ; but be fure there be no Moiftnefs about it; if there is, you 
muft dry it well and throw Ginger ‘over it, and it will keep a 
long Time. When you ufe it, juft dip it in lukewarm Water, and 
dry it.. Bake it in a quick Oven; if it is a large Pafly, it will 
take three Hours; then your Venifon will be tender, and have all 
the fine Flavour. “The Shoulder makes a pretty Pafty, boned and 
made as above with the MuttonFat sy 
A Loin of Mutton makes a fine Pafty: Take a large fat,Loin 
of Mutton, letit hang four or five Days, then bone it, leaving the 
Meat as whole as you can, lay the Vike twenty-four Hours in 
half a Pint of red Wine and half a Pint of rap Vinegar; then 
take it out of the Pickle, and order it as you do a Pafty, and boil 
the Bones in the fame Manner to fill the Pafty, when it comes out 
ef the Oven. . . 


To hake a Calf’s-Head Pye. 


CLEANSE your Head very well, and boil it till it is tender; 

then carefully take off the Flefh as whole as you can, take 

out the Eyes and flice the Tongue ; make agood Puff-pafte Cruft, 
cover the Difh, lay in your Meat, throw over it the Tongue, lay 

the Eyes cut in two, at each Corner. Seafon it with a very little 

Pepper and Salt, pour in half a Pint of the Liquor it was boiled 
in, lay a thin Top-Cruft on, and bake it an Hour in a quick 

Oven. In the mean Time boil the Bones of the Head in two 
Quarts of the Liquor, with two or three Slades of Mace, half a. 

quarter of an Ounce of whole Pepper, a large Onion, and.a Bundle 

Of fweet Herbs... Let it boil till there is about a Pint, then 


4 


ftrain, it off, and add two Spoonfuls of Catchup, three of tede 


Wine, a piece of Butter as big as a Walnut rolled in Flour, half 
t , : ; a an 


i 


- 
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an Ounce of Truffles and Morels. Seafon with Salt to your Palate. 
Boil it, and have half the Brains boiled with fome Sage; beat 
them, ‘and twelve: Leaves of Sage chopped fine 5 ftir all together, 
and give it a Boil; take the other Part of the Brains, and beat 
them up with fome of the Sage chopped fine, a little Lemon-peel 
minced fine, and half a fall Nutmeg grated. Beat it up with 
an Foe, and fry it in little Cakes ofa fine light brown, boil fix 
Egps hard, take only the Yolks ; when your Pye comes out of the 
Oven, take off 'the Lid, lay the Eggs and Cakes over it, and pour 
the Sauce all over: Seidl it to “Table hot without the Bid! This 
is a fine Difh ; you may ‘put in it’ as many fine Things as you 


_ pleafe, but it wants no more Addition. 


To make a-Tort. 
FIRST make a fine Puff-pafte, cover your Difh with the Cruft, 


make a good Force-meat thus: ‘Take a Pound of Veal, anda! 


- Pound of Beef-fewet, cut them fmall, and beat them fine in a 


Mortar. Seafon it with a {mall Nutmeg erated, a little Lemon- 
peel fhred fine, a few fweet Herbs, not too much, a little Pepper 
and Salt, juft enough to feafon it, the Crumb of a Penny-Loaf 
rubbed fine ; mix it up with the Yolk of an-Egg, make one Third 


‘into Balls, and the reft lay round the Sides of the Dith. Get two 


fine large Veal Sweetbreads, cut each in four Pieces ; two Pair of 
Lambftones, each cut in two, twelve Cocks-Combs, half an 
Ounce of Truffles and Morels, four Artichoke-bottoms cut. each 
into four Pieces, a few Afparagus-Tops, fome frefh Mufhrooms, 
and fome pickled ; put all together in your Dith. 

Lay firft your Sweetbreads, then the Artichoke-bottoms, then 
the Cocks-Combs, then the Truffles and Morels, then the Afpa- 
ragus, then the Mufhrooms, and then the Force-meat Balls. Sea- 
fon'the Sweetbreads with Pepper and Salt; fill your Pye with 
Water, and put on the Cruft. Bake it two Hours. . 

As to Fruit and’ Fith-pies, you have them in the Chapter for’ 
Lent. 


To make Mince Pies the bef We aye 


PHAR E three Pounds'of (Bewet fhred’ very fine, ‘bie chopped as © 
{mall as poffible, two Pounds of Raifins ftoned, and chopped — 

ne sie as poflible, two Pounds of Currants nicely picked, wafhed, 
rubbed, and’ dried’ at the Fire, half a! Hundred of fine Pippingy ) 


| end cored,’ and’ chopped fmall, half a Pound of fine Sugar 


ounded: fait: a quarter of an Bune of Mace, a quarter of an 


| Outee of Cloves, two large Nutmegs,’ all i fine ; put all to- 


gether 


jee : 
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vether into a great Pan, and mix it well together with half a Pint 
of Brandy, and half a Pintof Sack ; put it downclofe in a Stone- 
pot, and it will keep good four Months. When you make your 
Pies, take a little Dith, fomething bigger than a Soop-plate, lay 
a very thin Cruft all over it, lay a thin-Layer of Meat, andthena . 
thin Layer of Citron cut very thin, then:a Layer of Mince-meat, 
and a thin Layer of Orange-peel cut thin, over that a little Meat, 
{queeze half the Juice of a fine Seville Orange or Lemon, and 
pour in three Spoonfuls of red Wine; lay on your Cruft, ‘and 
bake it nicely. ‘Thefe Pies-eat finely cold., If you make them in 
little Patties, mix your Meat and Sweetmeats accordingly. Ifyou 
chufe Meat in your Pies, parboil a Neat’s Tongue, peel it, and 
chop the Meat as fine as poffible, and mix with the reft; or two 
Pounds of the Infide of a Surloin of Beef boiled, 


Tort de May. 2h Cok eee 


MEE Puft-pafte, and Jay round your Difh, then a Layer of 
Bifcuit, and a Layer of Butter and Marrow, and then a 
Layer of all Sorts of Sweetmeats, or as many as you have, and fo 
do till your Dith is full; then boil a Quart of Cream, and thicken 
it with four Eggs, and a Spoonful of Orange-flower Water. 
Sweéten it with Sugar to your Palate, and pour over the reft, 
Half an Hour will bake it. . 


i { 


To make Orange or Lemon Tarts. 


AKE fix large Lemons, and rub them very well with Salt, 
and put them in Water for two Days, with a Handful of Sale 
in it; then change them into frefh Water every Day, (without 
Salt) for a Fortnight, then boil them for two or three Hours till 
they are tender, then cut them into half Quarters, and then cut’ 
them Three-corner-ways, as thin as you can: Take fix’Pippins 
pared, cored and quartered, and a Pint of fair Water. Let them 
boil till the Pippins break ; put the Liquor to your Orange or 
Lemon, and half the Pulp of the Pippins well broken, and a Pound 
of Sugar. Boil thefe together a quarter of an Hour, then put it 
in a Gallipot, and fqueeze an Orange init: If itbe a Lemon Tart,” 
f{queeze a Lemon; :two Spoonfuls is enough for a Tart. ' Your 
Patty-pans muft be, fmall and fhallow. Putfine Puff-pafte, and» 
very thin; alittle While will bake it. Juft.as your: Tarts are’ 
going into the Oven,’ with a) Feather,» or Brufh, do them over 
with melted Butter, and then fift double-refined Sugar over them 5. 
_and this is a pretty Iceing on them, é m= 
J a 


add The Art of Cockery, 
To make different Sorts of Tarts. — 
yF you bake in Tin-patties, butter them, and you muft put a little 
“*.Cruft all over, becaufe of the taking them out; if in China, or 
Glafs, no Cruft but the Top one. Lay fine Sugar at the Bottom, 
then your Plumbs, Cherries, or any other Sort of Fruit, and Sugar 
at Top; then put on your Lid, and bake them in a flack Oven. 
Mince Pies muft be baked in Tin-patties, becaufe of taking them — 
out, ‘and Puff-pafte is beft for them. \ All {weet Tarts the beaten 
Crutt is beft; but as you fancy. You have the Receipt for the 
Crufts in this Chapter. Apple, Pear, Apricot, &c. make thus : 
Apples and Pears, pare them, cut them into Quarters, and core 
them ; cut the Quarters a-crofs again, - fet them on in a Sauce-pan 
with juft as much Water as will barely cover them, Jet them fim- | 
‘mer on 4 flow Fire juft till the Fruit is tender; put a good piece 
of Lemon-peel in the Water with the Fruit, then have your 
‘Patties ready. Lay fine Sugar at Bottom, then your Fruit, and a 
~ dittle Sugar at Top; that you muft put in at your Difcretion. Pour — 
over each Tart a Tea Spoonful of Lemon-Juice, and three Tea 
Spoonfuls of the Liquor they were boiled in; put on your Lid, 
_and bake them in a flack Oven. Apricots do the fame Way,. 
only don’t ufe Lemon. a 
-. Asto preferved Tarts, only lay in your preferved Fruit, and put 
a very thin Cruft at Top, and let them be baked as little as. poffible ; 
but if you would make them nice, have a large Patty, the Size 
you would have your Tart. Make your Sugar-Cruit, roll it as 
thick as a Halfpenny; then butter your Patties, and cover it. 
Shape your Upper-cruft on a hollow ‘Thing on Purpofe, the Size 
of your Patty, and mark it with a Marking-Iron for that Purpofe, 
in what Shape you pleafe, to be hollow and open to fee the Fruit 
through ; then bake your Cruft in a very flack Oven, not to dif- 
colour it, but to have it crifp. When the Cruft is cold, very care- | 
- fully take it out, and fill it with what Fruit you pleafe, lay on 
‘the Lid, and it is done; therefore if the Tart is mot eat, your 
Sweet-meat is not the worfe, and it looks genteel. rf 


Ae Pafte for Tarts. | 

NE Pound of Flour, three quarters of a Pound of Butter; mix 

up together, and beat well with a Rolling-pin. , 

in Another Pafty for Tarts. — he 

RyAle a’Pound of Butter, half a Pound of Flour, and half a 

"= Pound of Sugar; mix it well together, and beat it with a 
Rolling-pin well, then roll it out thin. a 
' . ec . ge 3. » Puff- 
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apa “Puff-Pafte. ce 
: MPARE a ryote sofia 1 Peck: of Flour, rub fine half a Pound of 
Butter, a little Salt; make it up into a light Pafte with cold 
Waters: jut iff enough to work it well up3 then roll it out, and 
{tick pieces of Butter all-over,: and ftrew a little:Flour ; roll it up, 
and roll.it out again; and odo nine or ten Times, till you have 
rolled ina Pound and. a half of Bute “ogg Cruft is mott y ine 
fae all ii of Pies. 


vi iid Crap pe Great Pits 


xo} a Peck of Flour the Yolks of three E es; then boil fome 
“Water; and putin half a Pound of, try’ aa and a Pound 
and half of Butter. . Skim off the Butter and Sewet, and as much 
of the Liquor as’ will make j it a light good Cruft; work i it up well, 
and roll it out. 


ee Stal Cruft for Great Pies. 


. AKE a Peck of Flour, and fix Pounds of Butter, boiled in a 

Gallon of Water, {kim it off into the Flour, and as little of 

the Liquor as you can; work it well up into a Pafte, then pullit — 

‘into pieces till it is cold, then make: it up in what Form you will 
have it. This is fit for the Walls of a Goofe Pye. 


A Cold Cruft. 


vi ‘O three Pounds of Flour, rub ina Pound and a Half of Butters 
break i in two Eggs, and make it up with cold Water. 


A Dripping Cruft. 


Apake a, Pound dl half of. Beef-dripping, boil it in in Watets 
ftrain i it, then let.it ftand to-be cold, and take oif the hard 
F: at; {erape it, boil.it.fo four or five Times ; 3 then work it well up 
into three Pounds of Flour, as fine as you can, and make it up | 
into Rene with cold Water? » It makes a very fine Cruft. 

2 oh re | Lin Frye, vie rife oe 

saith Crup for Cuftards.. | ss 

‘PARE half a ‘Pond of Flour; fix Ounces of Butter, the Yolks 
. >. of two ole sy three Spoonfuls of Cream. mix them together, 
‘and. let t Ba Ay ‘a.quarter of an Hour, tga y work it ne? vand 
down, de roll it very thin...» - 
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| Pajfte for Crackling Cruft. 
BUANCH four Handfuls of Almonds, and throw them into 
Water, then dry them in a Cloth, and pound them in a Mortar 
very fine, with a little Orange-flower Water, and the White of an 
Ego, When they are well pounded, pafs them through a coarfe 
Hair-fieve, to clear them from all the Lumps or Clods;. then 
fpread it on a Difh till it is very pliable; let it fland for a While, 
then roll out a piece for the Under-cruft, and dry it in the Oven’ 
on the Pye-pan, while other Paftry-works are making ; as Knots, 
Cyphers, &c. for garnifhing your Pies, 


GH AGP. , EX. 
For Lent, or a Faft-Dinner; a Number of good 
_ Ditfhes, which you may make ufe of for a Table 


at any other Time. 


a AL Peas Soop. 
pol a Quart of Split-peas in a Gallon of Water; when they 


are quite foft, put in half a red Herring, or two Anchovies, 
a good deal of whole Pepper, black and white, two or three Blades 
of Mace, four or-five Cloves, a Bundle of fweet Herbs, a large - 
Onion, and-the green Tops of a Bunch of Sellery, a good Bundle 
of dried Mint; cover them clofe, and let them boil foftly till 
there is about two Quarts; ‘then ftrain it off, and have ready the — 
white Part of the Sellery wafhed clean, and cut fmall, and-{tewed 
tender in a Quart of Water, fome Spinach picked and wafhed 
clean, put, to the Sellery ; let them ftew till the Water is quite 
waited, and put it to your Soop. | Y 
- Takea French Roll, take out the Crumb, fry the Cruft brown 


in alittle frefh Butter, take fome Spinach, ftew it in a little But- 


ter, after it is boiled, and fill the Roll; take the Crumb, cut it to 
Pieces, beat it in a Mortar witha raw Ege, a little Spimach, anda 
little Sorrel, a little beaten Mace, and a little Nutmeg, and an 
Anchovy; then mix it up with your Hand, and roll them into 
Balls with a little Flour, and cut fome Bread into Dice, and fi 
them crifp ; pour your Soop into your Difh, put in the Balls and 
Bread, and the Roll in the Middle. (Garnifh your Difh with _ 
Spinach ; if it wants Salt, you muft feafon it to your Palate, rub 
in fome dried Mint. eR Sy oe 
sels Green 
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A Green Peas Soop. 


AKE a Quart of old Green Peas, and boil them till they are 
quite tender as Pap, in a Quart of Water ; then ftrain them 
through a Sieve, and boil a Quart of young Peas in that Water. 
In the mean Time put the old Peas into a Sieve, pour half a 
Pound of melted Butter over them, and ftrain them through the 
Sieve with the Back of a Spoon, till you have got all th® Pulp: 
When the young Peas are boiled enough, add the Pulp and 
Butter tothe young Peas and Liquor; ftir them together till they 
are fmooth, and feafon with Pepper and Salt. You may fry a 
French Roll, and let it fwim in the Difh: If you like it, boil a 
Bundle of Mint in the Peas. 


Another Green Peas Soop: ' . 
AKE a Quart of Green Peas, boil them in a Gallon of Water; 

* “with a Bundle of Mint, and a few fweet Herbs, Mace, Cloves 
and whole Pepper, till they are tender; then {train them, Liquor 
and all, through a coarfe Sieve, till the Pulp is ftrained. Put 
this Liquor into a Sauce-pan, put to it four Heads of Sellery clean 
wafhed and cut fmall, a Handful of Spinach clean wafhed and. 
cut fmall, a Lettuce cut fmall, a fine Leck cut fmall, a Quartof 
Green Peas,“ a little Salt; cover them, and let them boil very foftly 
till there is about two Quarts, and that the Sellery is tender: — 
‘Then fend it to Table. | 

If you like it, you may add a piece of burnt Butter to it, about: 
a quarter of an Hour before the Soop is enough. 


MY Hyg Ty Soop Meagre. | : 
TARE. half a Pound of Butter, put it into a deep Stew-pan, — 
= fhake it about, and let it ftand till it has done making a. 
Noife ; then have ready fix middling Onions peeled and cut fmall, 
_ throw them in, and fhake them about. “Take a Bunch of Sellery 
clean wafhed and picked, cut it in Pieces half as long as your < 
Finger, a large Handful of Spinach clean wafhed and picked, a 
- good Lettuce clean wafhed, if you have it, and cut fmall, a little 
Bundle of Parfley chopped fine; fhake all this well together in’ 
the Pan for a quarter of an Hour, then fhake in a little Flour, ftir 
all together, and pour into the Stew-pan two Quarts of boiling 
Water; take a Haridful of dry hard Cruft, throw in a Tea Spoonful: 
of beaten Pepper; three Blades of Mace beat fine, ftir all together. - 
and let it boil foftly. half an-Hour; then take it off the Fire, 
and: beat up the’ Yolks of two Eggs and ftir in, and one oe 

of 


pas Li 2, 


dus The Art of Cookery; 


of Vinegar; pour it into the Soop-difh, and fend it to Table. If you 
have any Green Peas, boil half a Pint in the Soop for Change. — 


To make an Onion Soop. 


PT AKE half a Pound of Butter, put it into a Stew-pan on the 

Fire, Jet it all melt, and boil it till it has done making any 
Noife ; ¢then have ready ten or a dozen middling Onions peeled 
and cut {mall, throw them into the Butter, and let them fry a 
quarter of an Hour; then fhake in a little Flour, and ftir them 
yound; fhake your Pan, and let them doa few Minutes longer, 
then pour in a Quart or three Pints of boiling Water, ftir them 
round, take a good piece of Upper-cruit, the ftaleft Bread you 
have, about as big as the Top of a Penny-Loaf cut fmall, and 
throw it in. Seafon with Salt to your Palate. Let it boil ten 
Minutes, ftirring it often; then take it off the Fire, and have 
ready the Yolks of two eee beat fine, with half a Spoonful of 
Vinegar ; mix fome of the Soop with them, then ftir it into your 
Soop and mix it well, and pouf it into your Difh. ‘This is a 
delicious Difh. . 


To make an Eel Soop. 


T‘AKE Eels according to the Quantity of Soop you would 
make: A Pound of Eels will make a Pint of good Soop; fo to 
every Pound of Eels put a Quart of Water, aCruft of Bread, two 
or three Blades of Mace; a little whole Pepper, an Onion, and a 
Bundle of fweet Herbs; cover them clofe, and let them boil till 
half the Liquor is wafted; then ftrain it, and toaft fome Bread, 
and cut it fmall, lay the Bread into the Difh, and pour in your 
Soop. If you have a Stew-hole, fet the Dith over it for a Minute, 
and fend itto Table. If you find your Soop not rich enough, you 
mutt let it boil till it is as ftrong as you would have it. You may 
make this Soop as rich and good as if it was Meat: You may add 
a piece of Carrot to brown it. 


3 To make a Crawfifh Soop. 
SAKE a Carp, a large Eel, half a Thornback, cleanfe and 


- wafh them clean, put them into a clean Sauce-pan, or little 
Pot, put to them a Gallon of Water, the Cruft of a Penny-Loaf, ' 
fkim them well, feafon it with Mace, Cloves, whole Pepper, black: 
and white, an Onion, a Bundle of fweet Herbs, fome Parfley, a. 
piece of Ginger, let them boil by themfelves clofe covered, then: 
take the Tails of half a Hundred Crawfifh, pick out the pa . 

oer) ; an 
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and all the woolly Parts that are about them, put them into a 
Sauce-pan, with two Quarts of Water, a little Salt, a Bundle of 
fweet Herbs: Let them ftew foftly, and when they are ready to 
boil, take out the Tails, and beat all the other Part of the Craw- 
~ fifth with the Shells, and boil in the Liquor the Tails came out 
of, with a Blade of Mace, till it comes to about a Pint, {train it 
through a clean Sieve, and add it to the Fifh a-boiling. Let all 
boil foftly, till there is about three Quarts ; then ftrain it »ff thro’ 
a coarfe Sieve, put it into your Pot again, and if it wants 
Salt you muft put fome in, and the Tails of the Crawfth and 
Lobfter: Take out all the Meat and Body, and chop it very 
fmall, and add to it; take a French Roll and fry it crifp, and 
add to it. Let them ftew all together for a quarter of an Hour. . 
You may ftew a Carp with them ; pour your Soop into your Difh, 
the Roll fwimming in the Middle. 

+ When you have a Carp, there fhould be a Roll on each Side. 
Garnifh the Difh with Crawfth. If your Crawfifh will not lye 
on the Sides of your Difh, make a little Pafte, and lay round 
the Rim, and lay the Fifh on that all round the Dith. 

‘Take Care that your Soop be well feafaned, but not too high. 


To make a Muffel Soop. 
| GE a Hundred of Muffels, wafh them yery clean, put them 


into a Stew-pan, cover them clofe ; let them ftew till they 
open, then pick them out of the Shells, ftrain the Liquor through 
a fine Lawn-fieve to your Muflels, and pick the Beard or Crab 
out, if any. AS, 

Take a Dozen Crawfifh, beat them to Mafh, with a Dozen of 
Almonds blanched, and beat fine; then take a fall Parfnip and a 
Carrot fcraped, and cut in thin Slices, fry them brown with a 
little Butter ; then take two Pounds of any frefh Fifh, and boil | 
in a Gallon of Water, with a Bundle of fweet Herbs, a large 
Onion ftuck with Cloves, whole Pepper, black and white, a little 
Parfley, alittle piece of Horfe-raddifh, and falt the Muffel Li- 
quor, the Crawfifh and Almonds. Let them boil till half is wafted, 
_ then ftrain them through a Sieve, put the Soop into a Sauce- 
pan, put in twenty of the Muffels, afew Muthrooms and ‘Truffles 
cut fmall, and a Leek wafhed and cut very fmall: Take two 
French Rolls, take out the Crumb, fry it brown, cut it into little 
Pieces, put it into the Soop, let it boil all together for a quarter of 
an Hour, with the fry’d Carrot and Parfnip; in the mean whil> 
take the Cruft of the Rolls fry’d crifp, take half a Hundred of 
the Muffels, a quarter of a Pound of Butter, a Spoonful of Water, 
" : L 3 {hake 
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fhake in a little Flour, fet them on the Fire, keeping the Sauce-~ 
pan fhaking all the Time till all the Butter is melted. Seafon it 
with Pepper and Sait, beat the Yolks of three Eggs; put themin, 
ftirthem all the Time for fear of curdling, grate a little Nutmeg 5 
when it is thick and fine, fill the Rolls, pour your Soop into the 
Didh, put in the Rolls, and lay the reft of the Mufiels round the 
‘Rim of the Difh. 


To make a Scate or Thornback Soop. 


AKE two Pounds of Scate or Thornback, fkin it and boil it* 

- in fix Quarts of Water. When itis enough, take it up, pick » 
‘off the Flefh and lay it by; put in the Bones again, and about 
two Pounds of any freth Fith, a very little piece of Lemon-peel, 
a Bundle of fweet Herbs, whole Pepper, two or three Blades of ~ 
face, a little piece of Horfe-raddifh, the Cruft of a Penny-Loaf, 
a little Parfley ; cover it clofe and’ let it boil till there is about 
two Quarts then ftrain it off, and add an Ounce of Vermicella, 
fet it on the Fire, and let it boil foftly. In the mean Time take a 
French Roll, cut a little Hole in the Top, take out the Crumb, 
fry the Gruft brown in Batter, take the Flefh off the Fith you laid 
by, cut it into little Pieces, put it into a Sauce-pan, with two 
or three Spoonfuls of the Soop, fhake in a little Flour, put ina 
piece of Butter, a little Pepper and Salt; fhake them together in 
the Sauce-pan over the Fire till it is quite thick, then fill the Roll 
with it, pour your Soop into your Dith, let the Roll {wim in. the 


Middle, and fend it to ‘Table. 


To make an Oyfter Soap. 


Your, ‘Stoak muft be made of any Sort of Fifh the Place. 
.* affords; let there be about two Quarts, take a Pint of 
Mitct, bread them, put them into a Sauce-pan, ftrain the Li- 
quor, let them ftew two or three Minutes in their own Liquor, 
then take the hard Parts of the Oyfters, and beat them in a Mor- 
tar, with the Yolks of four hard Eggs; mix them with fome of, 
the Soop, put them with the other Part of the Oyfters and Li-. 
guor into a Sauce-pan, a little Nutmeg, Pepper and Salt; ftir, 
them well together, and lct it boil a quarter of an Hour. ‘Dith 
it MPs, and-fend it to ‘Table. 


Io make an Almond Soop. 


“ARE a Quart of Almonds, blanch them, and beat themii ina 

Marble Mortar, with the Yolks of twelve hard Eggs, till. 
they are a fine Pafte; mix them by Degrees with two, Quarts of 
i Ce new, 
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new Milk, a Quart of Cream, a quarter of a Pound of Double- 
‘refined Sugar beat fine, a Pennyworth of Orange-flower Wate’, 
ftir'all well together; when it is well mixed, fet it over a flow 
Fire, and keep it ftirring quick all the while, till you find it is 
thick enough; then pour it into your Difh, and fend it to Table. 
If you don’t be very careful it will curdle.. ° 


votes | To make a Rice Soop. ’ 


: FARE two Quarts of Water, a Pound of Rice, a little Cinnamon; 

cover it clofe, and let it fimmer very foftly till the Rice is . 
quite tender: ‘Take out the Cinnamon, then {weeten it to your 
Palate, grate half a Nutmeg, and let it ftand till it is cold; then 
beat up the -Yolks of three Eggs, with half a Pint of white Wine, 
mix them very well, then ftir them intothe Rice, fet them ona 
flow Fire, and keep ftirring all the Time for fear of curdling. 
When it is of a good ‘Thicknefs, and boils, take it up. Keep 
ftirring it till you put it into your Dith. 


ares To make a Barley Soop. 
AKE a Gallon of Water, half a Pound of Barley, a Blade 


- ortwo of Mace, a large Cruft of Bread, -a little Lemon- 
peel. Let it boil till it comes to two Quarts, then add half a 
Pint of white Wine, and {weeten to your Palate. 


To make a Turnip Soop. | wy) 


PT AKE a Gallon of Water, and a Bunch of Turnips, pare them, 
: fave three or four out, put the reft into the Water, with half 
an Ounce of whole Pepper, an Onion ftuck with Cloves, a Blade 
of Mace, half a Nutmeg bruifed, a little Bundle of fweet Herbs, 
and a large Cruft of Bread, Let thefe boil an Hour pretty faft, 
then ftrain it through a Sieve, fqueezing the Turnips through ; 
wafh and cut a Bunch of Sellery very fmall, fet it on in the Lin 
guor on the Fire, cover jt clofe, and let it ftew. Inthe mean Time | 
cut the Turnips you faved into Dice, and two or three {mall Car- 
rots clean {craped, and cut in little Pieces ; put half thefe Turnips 
and Carrots into the Pot with the Sellery, and the other half fry 
brown in frefh Butter. You muft flour them firft, and two or 
three Onions peeled, cut in. thin Slices, aad fry’d brown; then 
put them all into the Soop, with an Ounce of Vermicella.. Let 
your Soop boil foftly till the Sellery is quite tender, and your Soop. 
good. Seafon it with Salt to your Palate. i 3 , 
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To make an Egg Soop. 


Bert the Yolks of two Eggs in your Difh, with a piece of But- 

ter as big as an Hen’s Ege, take a’ Tea-Kettle of boiling Water 
in one Hand, and a Spoon in the other, pour in about a Quart by 
Degrees, then keep ftirring it all the Time well till the Eggs are 
well mixed, and the Butter melted; then pour it into a Sauce- 
pan, arf] keep ftirring it all the Time till it begins tc fimmer. 
‘Take it off the Fire, and pour it between two Veflels, out of one 
into the other till it 1s quite {mooth, and has a great Froth. Set 
it on the Fire again, keep ftirring it till it is quite hot; then 
‘pour it into the Soop-dith, and fend it to Table hot. 


To make Peas Porridge. 


i yes a Quart of Green Peas, put to them a Quart of Water, 
a Bundle of dry’d Mint, and a little Salt. Let them boil 
till the Peas are quite tender; then put in fome beaten. Pepper, a_ 
Piece of Butter as big as a Walnut rolled in Flour, ftir it all to- 
gether, and let it boil a few Minutes: Then add two Quarts of - 
Milk, let it boil a quarter of an Hour, take out the Mint, and 
ferve it up. 


; To make a White Pot. ' 


AKE two Quarts of new Milk, eight Eggs, and half the 
Whites beat up with a little Rofe Water, a Nutmeg, a 
quarter of a Pound of Sugar; cut a Penny-Loaf in very thin 
Slices, and pour your Milk and Eggs over. Puta little Bit of 
fweet Butter on the Top. Bake it in a flow Oven half an 
Hour. : 


To make a Rice White Pot. 


Bel a Pound of Rice in two Quarts of new Milk, till it is 
*” tender and thick, beat it in a Mortar with a quarter of a 
Pound of fweet Almonds ‘blanched; then boil two Quarts of | 
Cream, with a few Crumbs of White Bread, and two cr three 
‘Blades of Macey Mix it all with eight Eggs, ‘a little Rofe Wa- 
ter, and fweeten to your T'afte. Cut fome. candied Orange and 
- Citron-peels thin; and Jay it in. It muft be put into a flow 


Oven. 
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3 
To make Rice Milk. 


! AKE halfa Pound of Rice, boil it in a Quart of Water, 
with a little Cinnamon. Let it beil till the Water is all 
wafted; take great care it.does not burn, then add three Pints of 
Milk, and the Yolk of an Egg beat up. Keep it flirring, and 
when it boils take it up. Sweeten to your Palate. 
WES . 9 
| To make an Orange Fool. 
‘T AKE the Juice of fix Oranges and fix Eggs well beaten, a 
| Pint of Cream, a Quarter of a Pound of Sugar, a little Cin- 
namon and Nutmeg. Mix al] together, and keep ftirring over a 
flow Fire till it is thick, then putin a little piece of Butter, and 
keep ftirring till cold, and difh it up. 


To make a Weftminfter Fool. 


ee AK E a Penny-Loaf, cut it into thin Slices, wet them with 
Sack, lay them in the bottom of a Difh: Take a Quart of 
Cream, beat up fix Eggs, two Spoonfuls of Rofe-water, a Blade 
of Mace, and fome grated Nutmeg. Sweetento your Tafte. Put 
all this into a Sauce-pan, and keep ftirring all the Time over a 
‘flow Fire, for fear of curdling. When it begins to be thick, pout 
it into the Difh over the Bread. Let it fland till itis cold, an@ 
ferve it up. 


To make a Goofeberry Fool. 


| AK E two Quarts of Goofeberries, fet them on the Fire in — 

; about a Quart of Water. When they begin to fimmer, 

turn yellow, and begin to plump, throw them into a Cullender 

to drain the Water out; then with the back of a Spoon carefully 
{queeze the Pulp, throw the Sieve into a Difh, make them pretty 
{weet, and let them ftand till they are cold. In the mean ‘Time 
take two Quarts of new Milk, and the Yolks of four Eggs beat 
‘up with a little grated Nutmeg; ftir it foftly over a flow Fire, 
when it begins to fimmer, take #t off, and by degrees ftir it into 

the Goofeberries.. Let it ftand till it is cold, and ferve it up. If 
you make it with Cream, you need not put any Eggs in: And 
if it is not thick enough, it is only boiling more Crauichenin 

But that you muft do as you think proper. a 
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hae ' To make Furmity. , 
T' AKE a Quart of ready-boiled Wheat, two Quarts of Milk, 
~*~ Quarter of a Pound of Currants clean picked and wafhed ; 
’ fir thefe together and boil them,’ beat up the Yolks of three or 
four Egos, a little Nutmeg, with two or three Spoonfuls of Milk, 
add to the Wheat ; ftir them together for a few Minutes. “Then 
{weeterfto your Palate, and fend it to Table. ‘ 


P ere 0 make Piumb Porridge, or Earley Gruel. 
AK E a Gallon of Water, half a Pound of Barley, a quarter 


of a Pound of Raifins clean wafhed, a quarter of a Pound 
of Currants clean-wafhed and picked. Boil: thefe till above half 
the Water is wafted, with two or three Blades of Mace. Then 
Jweeten it to your Palate, and add half a Pint of white Wine. 
bubs umaaers To. make Butier’d Wheat. 
DU T your Wheat into a Sauce-pan; when it is hot, ftir in 
“a good Piece of Butter, a little grated Nutmeg, and fweeten it - 
to your Palate, | 


To make Plumb Gruel. 


AKE two Quarts of Water,. two large Spoonfuls of Catmeal, 
ftir it together, a Blade or two of Mace, a little Piece of 
Lemon-peel; boil it for five. or fix Minutes (take care it don’t 
boil over) then ftrain it off, and put it into the Sauce-pan again, 
with half a Pound of Currants clean. wafhed and. picked. »Let 
“them boil about ten Minutes, add a Glafs of white Wine, a little, 
grated Nutmeg, and fweeten to your Palate. - 


To make a Flour Hafty-pudding. 

Vv. AKE a Quart of Milk, and four Bay-Leaves, fet it on the 
Fire-to boil, beat up the Yolks of two Eggs, and ftir ina 
little Salt. ‘Take two or three Spoonfuls of Milk, and beat up 
with your Eggs, and ftir in your Milk, then with a wooden — 
Spoon in one hand, and the Flour in the other, - ftir it in till it is 
of a good Thicknefs, but not too thick. Let it boil and keep it 
ftirring, then pour it into a Dith, and ftick, pieces of Butter here 
and there. You may omit the Egg if you don’t like it; but it 
is a great Addition to the Pudding, and a. little Piece of Butter 
ftirred in the Milk, makes it eat fhort and fine. “Take out the 
Bay-Leaves before you put in the Flour. | <; | 
& 
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To make an Oatmeal Hafty-pudding. 


FTAAKE a Quart of Water, fet it on to boil, put in a piece of 

Butter, and fome Salt ; when it boils, ftir in the Oatmeal as 
you do the Flour, till it is of a good Thicknefs. . Let it boil a 
few Minutes, pour it in your Difh, and ftick pieces of Butter in it: 
Or eat with Wine and Sugar, or Ale and Sugar, or.Cream, or 
new Milk. This is bef{t made with Scotch Oatmeal. . 


ae To make an excellent Sack Poffet. | 
al fifteen Eggs, Whites and Yolks very well, and ftrain 


them; then put three quarters of a Pound of white Sugar 
into a Pint of Canary, and mix it with your Eges ina Bafon; 
fet it over a Chaffing-difh of Coals, and keep continually ftirring 
‘it till it is fcalding hot. Inthe mean Time grate fome Nutmeg 
into a Quart of Milk, and boil it; then pour it into your Eggs 
and Wine, they being fcalded- hot. Hold your Hand very high 
as you pour it, and fome Body ftirring it all the Time you are 
pouring in the Milk: Then take it off the Chathng-dith, {et it 
before the Fire half an Hour, and ferve it up. | 


Lo make another Sack Poffet. 


“MAKE a Quart of new Milk, four Naples Bifcuits, crumble 
them, and when the Milk boils throw them in. Juft give 

it one Boil, take it off, grate in fome Nutmeg, and fweeten to 
your Palate: Then pour in half a Pint of Sack, ftirring it all 
the Time, and ferve it up. You may crumble white Bread, 
— inftead of Bifcuits. 


\ 


Or make it thus. 
Bol a Quart of Cream, or new Milk, with the Yolks of two 
Eggs ;' firft, take a French Roll, and cut it as thin as poffible 
hae ean in little Pieces; lay it in the Difh you intend for the 
offet. When the Milk boils (which you muft keep ftirring ail 
the Time) pour it over the Bread, and ftir it together; cover it 
clofe, then take a Pint of Canary, a quarter of a Pound of Sugar, 
and grate in fome Nutmeg. When it boils pour it into the Milk, 
ftirring it all the ‘Time, and ferve it up. Ce 
te : To make a fine Hafty-pudding. 
REAK an Egg into fine Flour, and with your Hand work up 
as much as you can into as {tiff Pafte as is poffible, then 


mince it as fmall as Herbs to the Pot, as {mall as if it were to be 
. 2 ©. OMgabtedes cs 
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fitted; then fet a Quart of Milk a-boiling, and put it in the 
Pafte fo cut: put in a little Salt, a little beaten Cinnamon and 
Sugar, a piece of Butter as big as a Walnut, and ftirring all one 
Way. When it is as thick as you would have it, ftir in fuch 
another piece of Butter, then pour it into your Difh, and ftick 
pieces of Butter here and there. Send it to Table hot. 


© To make Hafty Fritters. ee 


TT ARE a Stew-pan, put in fome Butter, and let it be hot: In 
the mean Time take half a Pint of All-ale not bitter, and 
ftir in fome Flour by Degrees in a little of the Ale; put in a few 
Currants, or chopped Apples, beat them up quick, and drop a 
large Spoonful at a Time all over the Pan. ‘Take Care they don’t 
ftick together, turn them with an Egg-flice, and when they are of 
a fine brown, lay them in a Difh, and throw fome Sugar over 
them. Garnifh with Orange cut into Quarters. | 


To make fine Fritters. 


pul to Half a Pint of thick Cream four Eggs well beaten, a 
little Brandy, fome Nutmeg and Ginger. Make this into a 
thick Batter with Flour, and your Apples muft be Golden Pippins 
pared and chopped with a Knife; mix all together, and fry them 
in Butter. At any Time you may make an Alteration in the 
Fritters, with Currants. 


Another Way. 


DR fome of the fineft Flour well before the Fire: Mix it. 

with a Quart of new Milk, not too thick, fix or eight 
Fggs, alittle Nutmeg, alittle Mace, a little Salt, and a Quarter 
ofa Pmt of. Sack or Ale, or a Glafs of Brandy. Beat them 
ell together, then make them pretty thick with Pippins, and 
fry the n dey. 


ve To make. Apple Fritters. 

BEAT the Yolks of eight Eggs, the Whites of four well toge- _ 
“ther, and ftrain them into a Pan; then take a Quart of 
Cream, make it as hot as you can’ bear your Finger in it, then 
put to ita quarter of a Pint of Sack, three quarters of a Pint of 

Ale, and make a Poffet of it. When it is cool put it to your. 

Hgos, beating it well together; then put in Nutmeg, Ginger, Salt, 
and flour to your Liking. Your Batter fhould be pretty i 
a 3 then 
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then put in Pippins fliced or feraped, and fry them in a good deal 
of Butter quick. ips igh ye 


To make Curd Fritters. 
HAVING a Handful of Curds and a Handful of Flour, and ten 
E 


ggs well beaten and ftrained, fome Sugar, Cloves, Mace, 
and Nutmeg beat, a little Saffron; ftir all well together, and 
fry them quick, and of a fine light brown. ’ 


To make Fritters Royal. 


PT ARE a Quart of new Milk, put it into a Skillet or Sauce-pan, 
and as the Milk boils up, pour in a Pint of Sack, let it boil 
up, then take it off, and let it ftand five or fix Minutes, then {kim 
off all the Curd, and put it into a Bafon; beat it up well with 
fix Eggs, feafon it with Nutmeg, then beat it up with a Whisk, 
add Flour to make it as thick as Batter ufually is, put in fome 
fine Sugar, aud fry them quick. | 


To make Skirret Fritters. 


TAKE a Pint of Pulp of Skirrets and a Spoonful of Flour, the 
Yolks of four Eggs, Sugar and Spice, make it into a thick 
Batter, and fry them quick. | 


T o make White Fritters. 


HAVING fome Rice, wafh it in five or fix-feveral Waters, and — 

dry it very well before the Fire; then beat it in a Mortar very 
fine, and fift it through a Lawn-fieve, that it may be‘very fine. 
You mutt have at leaft an Ounce of it, then put it into a Sauce- 
pan, juft wet it with Milk, and when it is well incorporated 
- with it, add to it_another Pint of Milk; fet the Whole over a 


mre 4 type 
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int To make Water Fritters. \ savin ene A 
AKE a Pint of Water, put into a Sauce-pan a Piece of Buttet 
as big as a Walnut, a little Salt, and fome candied Lemon- 
peel minced very fmall. Make this boil over a Stove, then put in 
tw& good Handfuls of Flour, and turn it about.by main Strength” 
till the Water and Flour be well mixed together, and none of the 
laft ftic’to the Sauce-pan; then take it off the Stove, mix in the. 
Yolks of two Eges, mix them well together, continuing to put in 
more, two by two, till you have ftirred in ten or twelve, and your 
Pafte be very fine; then drudge a Peal thick with Flour, and dip-+ 
ping your Hand into the Flour, take out your Pafte Bit by Bit, and 
lay itona Peal. When it has lain a little While roll it, and cut it . 
into little Pieces, taking Care that they fick not one to another ; 
fry them of a fine brown, put a little Orange-ower Water over 
them, and Sugar all over. | | 


To make Syringed Fritiers. 


AKE about a Pint of Water, and a Bit of Butter the Bignefs. 
of an Egg, with fome Lemon-peel, green if you can get it, , 
rafped, preferved Lemon-peel, and crifped Orange-flowers ;_ put all 
together in a Stew-pan over the Fire, and when bailing throw in, 
fome fine Flour; keep it ftirring, put in by Degrees more Flour 
till your Batter be thick enough, take it of the Fire, then take an 
' Ounce of fweet Almonds, four bitter ones, pound them in a 
Mortar, ftir in two Naples Bifcuits crumbled, two Eggs beat; ftir. 
all together, and ‘more Eggs, till your Batter be thin eniough to be 
fyringed. Fill your Syringe, your Butter being hot, fyringe your 
Fritters in it, to make it ofa true Lovers-Knot, and being well 
coloured, ferve them up for a Side-Dith. : : 
- Atanother Time, you may rub a Sheet of Paper with Butter,. 
over which you may fyringe your Fritters, and make them in 
what Shape you pleafe. Your Butter being hot, turn the Paper 
upfide-down over it, and your Fritters will eaftly drop of. When - 
fry’d ftrew them with Sugar, and glaze them. © , 
ae To make Vine-Leaves Fritters: | 
“AKE fome of the fmalleft Vine-Leaves you can get, and. 
SB having cut off the great Stalks, put them in a Difh with fome’ 
French Brandy, gteen Lemon: rafped, and fome Sugar; take a 
- good Handful of fine Flour, mixed with white Wirie or Ale, let 
your Butter be hot, and with a Spoon drop in your Batter, take 
_ great Care they don’t ftick one to the other; on each F ini 
arte ; | weak 5 


- 


made Plain and Eafy.. 159 

Leaf; fey thenr quick, and ftrew Sugar over them, and glaze 
them with a red-hot Shovele, « , 
With all Fritters made with Milk and Say you fhould have 
Baste Cinnamon: and Sugar in a Saucer, and, either fqueeze an 
Orange over it, or pour a Glafs of white’ Wine, and fo throw 
Sugar all over the Dith, and they fhould be fry dj ina good deal 


of ¥ at; therefore they are beft fry’d in Beef-Dripping, « a x Hog" S 
Lard,. “when it can.be done. 


To make Clary Fritters. 


i AKE your Clary Leaves, cut off the Stalks, dip them one by 

one’in a Batter made with Miik and Flour, your Butter being 
hot, fry them quick. This is'a pretty heartening Dith for a fick, 
or weak. Perfon;, and Comfrey Leaves do the farie Way. | 


ve 0 make Apple Frazes. 


ce U T your Apples in thick Slices, and fry them of a fn light 

brown; take them up, and lay them to drain, keep them. as 
whole as you.can, and either pare them orletitalone; then makea 
Batter as follows: Take five Eggs, leaving out two Whites, beat 
them up with Cream and Flour, and a little Sack ;° make it the! 
Thicknefs. of a Pancake Batter,. pour in a little melted Butter, Nut- : 
meg and a little Sugar. Let your Butter be hot, and drop in your 


| Fritters, and on every one lay a Slic¢ of Apple, and then more, - 


Batter on them. Fry them of a fine light brown; take them up, 
and ftrew fome double- refined Sugar all over them. 


Fo make an Almond Fraze. “ 
Cs ET a Pound of ‘fordan Almonds blanched, fteep them ina 


Pint of fweet Cream, ten Yolks of Eges, and four Whites, 


take out the Almonds and pound them in a Mortar fine ; ; then mix 


them again in the Cream and Eggs, put in Sugar and grated white 
Bread, ftir them well together, put fome frefh Butter i into the Pan,’ 
let it be hot and pour it in, ftirring it in the Pan till they are of 
a good Thicknefs: and when it is enough, turn it into a Dith, 
ue, Sugar over it, and ferve it up. a 
: ; To make Pancakes. | aes 
AKE a Quart of Milk, beat in fix or eight Eggs, leaving 
half the Whites out ; mix it well till your Batter is of a fine 
_ Thicknefs. You mutt obferve ta mix your Flour firft with a little 
Milk, then add the reft by dct 3 putin two Spoontyls of beaten 


Gi inger 
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Ginger, a Glafs of Brandy, a little Salt; ftir all together, make 
your Stew-pan very clean, put in a Piece of Butter as big as a 
Walnut, then pour in a Ladleful of Batter, which will make a 
Pancake, moving the Pan round that the Batter be all over the 
Pan; fhake the Pan, and when you think that Side is enough, tofs 
it ;-if you can’t, turn it cleverly, and when both Sides are done, 
lay it in a Difh before the Fire, and fo do the reft. ‘You muft take 
Care tkey are dry ; when you fend them on Table, ftrew a little 
Sugar over-them. | m 


To make fine Pancakes. 


a A K Ehalf a Pint of Cream, half a Pint of Sack, the Yolk of 

A eighteen Eggs beat fine, a little Salt, half a Pound of fine 

Sugar, alittle beaten Cinnamon, Mace, and Nutmeg ; then put in 

_ as much Flour as will run thin over the Pan, and fry them in frefh 
Butter. This fort of Pancake will not be crifp, but very good. 


A fecond Sort of Fine Pancakes. 


AK Ea Pint of Cream, and eight Eggs well beat, a Nutmeg 
ah. grated, alittle Salt, half a Pound of good Difh-Butter melted: 
mix all together, with as much Flour as will make them into a 
thin Batter, fry them nice, and turn them on the back of a Plate. 


A third Sort. 


AKE Six new-laid Eggs well beat, mix them with a Pint of 

& Cream, a Quarter of a Pound of Sugar, fome grated Nutmeg, 

and as much Flour as will make the Batter of a proper Thicknefs. 

Fry thefe fine Pancakes in fmall Pans, and let your Pans be hot. 

You mutt not pat above the BignefS of a Nutmeg of Butter at a 
‘Time into the Pan. . 


3 A fourth Sort, call’d, A Quire of Paper. 
¥ AKE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flour, 
Bi three of Sack, one of Orange-flower water, a little Sugar, and 
half a Nutmeg grated, half a Pound of melted Butter almoft cold ; 
mingle all well together, and butter the Pan for the firft Pancake 5 
“Tet them run as thin as poflible, when they are juft coloured they 
are enough : And fo do with all the fine Pancakes, ei 
a> 
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Jo make Rice Pancakes. OP 

ie Ree a Quart of Cream, and three Spoonfuls of Flour of Rice, 

fet iton a flow Fire and keep it ftirring till it is thick as — 
Pap. Stir in half a Pound of Butter, a Nutmeg grated, then popr 
it out into an earthen Pan, and when it is cold, ftir in three or 
four Spoonfuls of Flour, ‘a little Salt, fome Sugar, nine Eggs well 
beaten; mix all well together, and fry them:nicely. When you. 
have no Cream ufé new Milk, and one Spoonful more of the Flour | 
of Rice. | | l hee: 


To make a Pupton of Apples. 4 
Pp ARE fome Apples, take out the Cores, and put them into a 
Skillet: to a Quart-Mugfull heaped, put in a Quarter of a 
Pound of Sugar, and two Spoonfuls of Water. Do them over a 
flow Fire, keep them ftirring, adda little Cinnamon; when it ~ 
is quite thick, and like a Marmalade, let it ftand till cool. . Beat 
‘up the Yolks of four or five Eggs, and ftir in a Handful of grated 
Bread and a Quarter of a Pound of frefh Butter; then form it 
into'what Shape you pleafe, and bake it in a flow Oven, and then. 
turn it upfide-down on a Plate, for a Second Courfe. ) 


pom Black. Caps. 


C U T twelve large Apples in Halves, and take out the Cores, 
“place them on a:thin Patty-pan, or Mazareen, as clofe toge- 
ther as they can lye; with the flat Side downwards, fqueeze a 
Lemon in, two Spoonfuls of Orange-flower Water, and pour over 
them; fhred fome Lemon-péel fine and throw over them, and 
grate fine Sugar all over. Set them in a quick Oven, and half an 
‘Hour will-do them. ‘When you fend them to Table, throw fine 
Sugar all over the Difh. HRS if , 
ABIES YE Lo bake Apples whole. ag 
put your Apples into an earthen Pan, with a few Cloves, and 
a little Lemon-peel, fome coarfe Sugar, a GlafS of red Wine 5 
put them into a quick Oven, and they will take an Hour baking. | agg 
FT soar pgm bbap gain tes LE 
; pa RE fix Pears, and either quarter them, or dothem whole 3 ~~ 


they make..a pretty Difh with one whole,. the reft cut in - 
Quarters, andthe Cores taken out. Lay them ina deep earthen Pot, 


~ 
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_ with a few Cloves, a Piece of Lemon-peel, a Gill of red Wine, 
-and a Quarter of a Pound of fine Sugar. If the Pears are very 


large, they will take half a Pound of Sugar, and half a Pint of 
red) Wine; cover them clofe with brown Eaper, and bake them 


till. they, are enough. 
“Serve them hot or cold, juft.as you like them,, and they v will 
he very good with Water in the place of Wine. , th 


To flew ‘Pears in a Sauce-pan. 


UT them into a Sauce-pan, with the Ingredients as before s 
cover them and do them over a flow Fi ire. When they are 


uy iia take them off. 


ye 


brome i ; ftir i it - well hg aes) and ftrain it through a Sieve, Let 


Ta few Pears Purple. 


Pp: A R E four Pears, cut them into Quarters, core them, put them 
into a Stew-pan, with a Quarter of a Pint of Water, a Quarter 


of a Pound of Sugar, cover them with a Pewter Plate, then cover 
the Pan with the Lid, and do them over a flow Fire. Look at 
them often, for fear of melting the Plate; when they are enough, 
-and the Liquor looks of a fine Purple, take them off, and lay 


them in your Difh with the Liquor ; when cold ferve them on for 
a poner gin at a fecond Courfe, or juft as you pleafe. | 


To ftew Pippins whole. 


i 3 AKE twelve Golden Pippins, pare them, put the Parings into 


a Sauce-pan, with Water enough to cover them, a Blade of 
Mace, two or three Cloves, a Piece of Lemon-peel, let them fim- 
mer till there is juft enough to ftew: the Pippins in, then ftrain it, © 
and put it into the Sauce-pan again, with Sugar enough to make — 


it likea Syrup; then. put them in a Preferving-pan, or clean 
~Stew-pan, or large Sauce-pan, and pour the Syrup over them. Lét 


there be enough i ftew, them in; when they are enough, which 
you will know by the Pippins being foft, takethem up, lay them 
ina little Dith with the Syrup: When cold, ne them UP 3 3 Or 
Bots if you: chufe it. . 


sid pretty Made Dill. 


gs KE half a Poundof Almonds bibliog and beat fine, with 
a little Rofe or Orange-flower Water, then take a. Quart of 


| aie: thick Cream, ‘and boil it with a Piece of Cinnamon and 


Mace, fweeten it with: Sugar to your Palate, and” mix it with 5 your 


“your 
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your Cream cool, and thicken it with the Yolks of fix Egos 5 then 
garnifh a deep Difh, and lay Pafte at the Bottom, then put in 
{hred Artichoke-Bottoms, being firlt boiled, upon that a: little 
melted Butter, fhred Citron and candied Orange; fo do till your 
Difh is near full, then pour in your Cream, and bake it without 
a Lid.: When it is baked, fcrape. Sugar over it, and ferve it up 
hot. Hafan Hour will bake it. | grat 


i To make Kickfhaws. | . 
M AKE Puff-pafte, roll it thin, and if you have any Moulds 


_4°4 work it upon them, make them up with preferved Pippins. 
You may fill fome with Goofeberreis, fome with Rafberries, or 
what you pleafe, then clofe them up, and either bake or fry them 5 
throw grated Sugar aver them, and ferve them up. 

: Pain Perdu, or Cream Toafts. Bay 
H AVING two French Rolls, cut them into Slices as thick 

i as your Finger, Crumb and Cruft together, lay them on a | 
Dith, put to them a Pint of Cream.and half a Pint of Milk; 
_ftrew them over with beaten Cinnamon and Sugar, turn them fre- 


quently till they are tender, but take care not to break them ; 
~-then take them from the Cream with a Slice, break four or five 


“Eggs, turn your Slices of Bread in the Eggs, and fry them in — 


"clarified Butter. Make them of a good brown Colour, but not black; 
{cfape a little Sugar on them. ‘They may be ferved for a Second 
Courfe Difh, but fitteft for Supper, Pees 5 


Salmangundy for a Middle-Difh at Supper. 


EX the top Plate in the Middle, which fhould ftand higher than— 
~ the reft, take a fine pickled Herring, bone it, take off the Head, 


_and mince the reft fine. In the other Plates round, put the follow- 
ang Things : In one, pare a Cucumber and cut it very thin ; in 
‘another, Apples pared and cut {mall ; in another, an Onion peeled — 
and .cut fmall; in another, two hard Eges chopped fmall, the 
- Whites in one, and the Yolksin another ; pickled Gerkins in ano- 
ther cut fmall; in another, Sellery cut fmall ; in another, pickled 
“red Cabbage chopped fine ; take fome Water-crefles. clean wafhed 
and picked, ftick them all about and between every Plate or Saucer, 
and throw Stertion Flowers about the Crefles. You mutt have 
Oil and Vinegar, and Lemon to eat with it. If it is prettily fet 
out, if will make a pretty. Figure in the Middle of the Table, 


or you may lay them in Heaps in a Dith. If yowhave not all = 


‘thefe Ingredients, fet out yeur Plates or Saucers with juft what 
M2 you 
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you fancy, and in the room of a pickled Herring you may mince’ 


Anchovies. 
a “To make a Tanfey. . 
£3 A KE ten Eges, break them into a Pan, put.to them a little: 
Salt, beat them very well, then put to them eight Ounces of 
Loaf-Sugar beat fine, and a Pint of the Juice of Spinach. Mix. 
them well together, and ftrain it into a Quart of Cream; then 
grate in eight Ounces ,of Nap/es Bifcuit or white Bread, a Nutmeg, 
grated, a Quarter of a Pound of ‘Jordan Almonds, beat in a Mortar, 
with.a little Juice of Tanfey to your Tafte: Mix thefe all toge- 
' ther,, put it into a Stew-pan, with a Piece of Butter as large as 
a Pippin. Set it over a flow Charcoal Fire, keep it ftirring till it. 
‘is hardened very well, then butter a Dith very well, put in your 
‘Tanfey, bake it, and when it is enough turn it out on a Pye-plate ; - 
f{queeze the Juice of an Orange over it,’ and throw Sugar all over... 
Garnifh with Orange cut into Quarters, and Sweet-meats-cut int 
little long Bits, and Jay all over it Side. : 


Another Way. 


AK Ea Pint of Cream and half a Pound of blanched Almonds 

._ beat fine, with Rofe and Orange-flower Water, ftir them to- 
gether over a flow Fire; when it boils take it off, and let it ftand. 
till cold; then beat in ten: Eggs, grate in a fmall. Nutmeg, four 
Naples Bifcuits, a little grated Bread, and a Grain of Mufk.. 
Sweeten to your Tafte, and if you think it is too thick, put in 
fome more Cream, the Juice of Spinach to make it green ; ftir it 
well together, and. either fry it or bake it. If you fry it, do one. 
Side firft,. and then with a Difh turn the other. S$ 


To make Hedge-Hog. 


ap A KE two Quarts of fweet blanched Almonds, beat them well 
in a Mortar, witha little Canary and Orange-flower Water,.to 
keep them from oiling. Make them into a ftiff Pafte, then beat - 
in the Yolks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, fweeten it with: Sugar,. put in half a Pound of 
fweet Butter melted, fet it on a Furnace or flow Fire, and keep. 
continually ftirring till it is {tiff enough: te be made into the Form 
‘of a Hedge-Hog, then ftick it full of blanched: Almonds. flit,. 
and ftuck up like the Briflels of a Hedge-Hog, then, put it into a 
Dith.. Take a Pint of Cream and the Yolks of four Eggs beat 
up, and mix with the Cream; fweeten to your Palate, and keep 
them ftirring over a flow Fire all the time till it is hot, then 
Tafegs pour 
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spourit into your Difh round the Hedge-Hog ; let it ftand till itds 
cold and ferve.it up. | y a8 8 

Or you may make a fine Hartfhorn Jelly, and pour into the 


Dith, which will look very pretty. You may eat Wine and Sugar 
with it, or eat it without. » : 


Or cold Cream fweetened, ‘with a-Glafs of white Wine in it | 


_and the Juice of a Seville Orange, and pour.into the Dith. It will 
-be pretty for Change. | 2 F 

This a pretty Side-Dith at a Second Courfe, or in the Middle 
for Supper, or ina grand Defert. Plump two Currants. for the 
Eyes. | i | 


sf i Or make it thus for Change. 
?T AKE two» Quarts of fweet Almonds blanched, twelve bitter 


ones, beat themina Marble Mortar well together, with Ca- 
mary and Orange-flower Water, two Spoonfuls of the ‘Tincture.of 
Saffron, two Spoonfuls of the Juice of Sorrel, beat them into a fine 
Pafte, put in Half a Pound of melted Butter, mix it up well, a 


little Nutmeg and beaten Mace, an Ounce of Citron, an Ounce of . 


“Orange-peel, both cut fine, mix them in, the Yolks of twelve Egos 
cand Half the Whites, beat up and mixed in, Half a Pint of Cream, 
Half a Pound of double-refined Sugar, and work it up all together. 
If it is not. ftiff enough to make up:nto the Form you would have 
at, you muft have a Mould for it; butter-it well, then put in your 
Ingredients, and bake it. The Mould muft be made in fuch a 
Manner, as to have the Head peeping out; when it comes out 
of the Oven, have ready, fome Almonds blanched and flit, and 
~ boil’d up in Sugar till brown. Stick it all over with the Almonds; 
and for Sauce, have red Wine and Sugar made hot, and the Juice 
of an Orange. Send it hot.to Table, for a Firft Courfe. 
You may leave out the Saffron and Sorrel, and make it up like 
‘Chickens, or any other Shape you pleafe, or alter the Sauce to 


your Fancy. Butter, Sugar and white Wine is a pretty Sauce, for 


either Baked or Boiled, and you may make the Sauce of. what 
‘Colour you pleafe ; or put it into a Mould, with Half a Pound of 
Currants added to it, and boil it for a Pudding. You may ufe 
Cochineal in the Room of Saffron, =~ Pistia | . 
_ The following Liquor you may make to mix with your Sauces: 
Beat an Ounce of Cochineal very fine, put ina Pint of Water ina 
Skillet, and a Quarter of an Ounce of Roch Alum; boil it till the 
Goodnef§ is out, ftrain it into a Phial, with an Ounce of fine 
Sugar, and it will keep fix Months. | 
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spe To make pretty Almond Puddings. J 
‘AKE a Pound and a Half of blanched Almonds, beat them fine 
with a little Rofe Water, a Pound of grated Bread, a Pound, 
and a Quarter of fine Sugar, a Quarter of an Ounce of Cinnamony 
and a large Nutmeg beat fine, Half a Pound of melted Butter, 


mixed with the Yolks of Eggs and four Whites beat fine, a Pint of 
Sack, 4 Pint and a Half of Cream, fome Rofe or Orange-flower 


Water; boil'the Cream and tie a little Bag of Saffron, and dip in - 
_ the Cream to colour it. Firft beat your Eggs very well, and mix - 
with your Batter; beatit up, then the Spice, then the Almonds, 


then the Rofe Water and Wine by Degrees, beating it all the Time, 
then the Sugar, and then the Cream by Degrees, keeping it ftir- 
ring, and a Quarter of a Pound of Vermicella. Stir. all together, 
have fome Hog’s Guts nice and clean, fill them only half full, and 
as you put in the Ingredients here and there, put in a Bit of 
Citron; tie both Ends of the Gut tight, and boil them about a 
Quarter of an Hour. You may add Currants for Change, 


To make fried Toafts. 


5 ee a Penny-Loaf, cut it into Slices a Quarter of an Inch 
thick round-ways, toaft them, and then take a Pint of Cream 
and three Eggs, Half a Pint of Sack, fome Nutmeg, and fweetened 
to your Tafte. Steep the Toafts in it for three or four Hours, then 
have ready fome Butter hot in a Pan, put in the Toafts and fry them 
brown, lay themina Difh, melt a little Butter, and them mix 
what is left; if none, put in. fome Wine and Sugar, and pour 
over them. ‘They make a pretty Plate or Side-Dith for Supper. 


To fiew a Brace of Carp. 


SCRAPE them very clean, then gut them, wafh them and the 
Rows in a Pint of good ftale Beer, to preferve all the Blood, 
and boil the Carp with a little Salt in the Water. a 
In the mean Time ftrain the Beer, and put it into a Sauce-pan, 
with a Pint of Red Wine, two or three Blades of Mace, fome 
Whole Pepper, black and white, an Onion ftuck with Cloves, 


ck | 


_ Half a Nutmeg bruifed, a Bundle of Sweet Herbs, a Piece of Le- 


mon-peel as big as a Six-pence, an Anchovy, a little Piece of 
- Horfe-raddifh. Let thefe boil together foftly for a Quarter of an 
Hour, covered clofe; then ftrain it, and addd to it, Half the hard 
Roe beat to Pieces, two or three Spoonfuls of Catchup, 2 Quarter 
of a Pound of frefh Butter and a Spoonful of Mufhroom-pickle. 

Let it boil, and keep ftirring it till the Sauce is thick and enough; 
| | al if 


~ 
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if it wants any Salt, you muft put fome in: Then take the reft of the 
Roe, and beat it up with the Yolk of an Egg, fome Nutmeg and 
ad little’ Lemon-peel cut fmall, fry them in frefh Butter in little 
Cakes, and fome Pieces of Bread cut Three-corner-ways and fry’d | 
brown. When the Carp are enough take them up, pour your Saucé 
over them, lay the Cakes round the Difh, with Horfe-raddjfh 
fcrap’d fine, and fry’d Parfley. The reft lay on the Carp, and the 
Bread ftick about them, and lay round them, then fliced JLemon 
notched and laid round the Dif, and two or three Pieces on the 
Carp. Send them to Table hot. ) 3 
- The boiling of Carp at all Times is the beft Way, they eat fatter 

and finer. ‘Lhe ftewing of them is no Addition to the Sauce, and 

only hardens the Fifh and fpoils it. If you would have your Sauce 

white, put in good Fifh Broth inftead of Beer, and white Wine 
in the room of red Wine. Make your Broth with any Sort of 

frefh Fifh you have, and feafon it as you do Gravy. 


To fry Carp. ‘ 
IRST feale and gut them, wafh them clean, lay them ina 
Cloth to dry, then flour them, and fry them of a fine light 
brown. | Fry fome Toaft cyt Three-corner-ways, and the Roes ; 
when your Fifh is done, lay them on a coarfe Cloth to drain. Let 
‘your Sauce be Butter and Anchovy, with the Juice of Lemon. Lay 
your Carp in the Difh, the Roes on each Side, and garnifh with 
» the fry’d Toaft and Lemon. a | 


To bake a Carp, 


SCALE; wath, and clean a Brace of Carp very well; take an 
earthen Pan deep enough to lie cleverly in, butter the Pan a 
little, lay in your Carp ; feafon it with Mace, Cloves, Nutmeg, and 
black and white Pepper, a Bundle of fweet Herbs, an Onion, an 
Anchovy, pour in a Bottle of white Wine, cover it clofe and let 
them bake an Hour in a hot Oven, if large; if fmall, a lefs Time 
will do them.. When they are enough, carefully take them up and 
Tay them in a Difh; fet it over hot Water to keep it hot, and 
Cover it clofe, then pour all the Liquor they were baked in into 
a Sauce-pan, let it bojl a Minute or two, then ftrain it, and add 
Half a Pound of Butter rolled in Flour. Let it boil, keep ftirring 
it, fqueeze in the Juice of Half a Lemon, and put in what Salt 

" you want; pour the Sauce over the Fifth, lay the Roés round, 
ane garnifh with Lemon, Obferve to fkim all the Fat off the 

iquor, 


M 4 | ae <a 
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Tovah Jo fry Tench. if f 
SLIME your Tenches, flit the Skin along the Backs, and with 

the! Point of your’Knife raife it up from the Bone, then cut the 
Skin acrofs'at the Head and Tail, then ftrip it off, and take out 
the Bone; then take another'Ténch, or a Carp, and mince the Fleth 
fmall with Mufhrooms, Chives and Parfley. Seafon them with Salt, 
Pepper, beaten Mace, Nutmeg and a few favoury Herbs minced 
fmall. Mingle thefe all well together, then pound them in a Mor- 
tar, with Crumbs of Bread as much as two Eggs foaked in Cream, 
the Yolks of three or four Eggs and a Piece of Butter. When thefe 
have been well pounded, ftuff the Tenches with this Farce: take 
clarified Butter, put it into a Pan, fet it over the Fire, and when 
it is hot flour your Tenches, and put them into the Pan one by one, 
and fry them brown; then take them up, lay them in a coarfe 
Cloth before the Fire to keep hot. In the mean Time, pour all the 
Greafe and Fat out of the Pan, put in a quarter of a Pound of But- 
ter, fhake fome Flour all over the Pan, keep ftirring with a Spoon 
till the Butter is a little brown; then pour in half a Pint of white 
Wine, ftir it together, pour.in half a Pint of boiling Water, an 
Onion ftuck with Cloves, a Bundle of fweet Herbs. and a Blade or 
two of Mace. Cover them clofe, and let them ftew as foftly as you 
can for a quarter of an Hour; then ftrain off the Liquor, put it 
into the Pan again, add two Spoonfuls of Catchup, have ready an 
Ounce of ‘Truffles or Morelsboiled in half a Pint of Water tender, 
pour in Truffles, Water and all into the Pan, a few Mufhrooms,. 
and either half a.Pint of Oyfters, clean wafhed in their own Li- 
quor, and the Liquor and all put into the Pan, or fome Crawfith ; 
but then you muft-put in the Tails, and after clean picking them, 
boil them in half a Pint of Water, then firain the Liquor and put 
into the Sauce: Or take fome Fifh-Melts, aud tofs up in your 
Sauce. All this is juft as you fancy. © . | bingy 

When you find your Sauce is very good, put your Tench ‘into. 
the Pan, make them quite hot, then lay: them:into your Dith 
and pour the Sauce over them,  Garnifh with Lemon.. Woes | 
_. Or you may for Change, putin half a Pint of ftale Beer inftead 

of Water. You may drefs‘Tench juftasyoudo Catp, > 
Pa tho dy Zo roaft. a Cod’s Head. | 
Wasi it very clean and fcore it with a Knife, ftrew a little 
"Salt on it, and Jay it-in a Stew-pan before the Fire, with 
fomething behind it that the Fire may roaftit. All the ‘Water 

_ that comes from it the firft half Hour throw away, then: throw 
: oh on 


4 


made Plain and Eafy. ? 169 


 n ita little Nutmeg, Cloves and Mace beat fine, and Salt; flour 
it, and bafte it with Butter. When that has lain fome Time, turn 
and feafon it, and bafte the other Side the fame; turn it often, 


then bafte it with Butter and Crumbs of Bread. If it is a large. 


Head, it will take four or five Hours baking. Have ready fome 


melted Butter with an Anchovy, fome ofthe Liver of the Fith . 


boiled and bruifed fine; mix it well with the Butter, and two 


Yolks of Eggs sbeat fine and mixed with the Butter, then ftrain. 


them through a Sieve, and put them into the Sauce-pan again, with 
a few Shrimps, or pickled .Cockles, two Spoonfuls of red Wine 
and the Juice of Lemon. Pour it into the Pan. the Head was 
roafted in, and ftir it all together, pour it into the Sauce-pan, keep 
it flirring, and let it boil; pour it in a Bafon. Garnifh the Head 


with fry’d Fifth, Lemon and feraped Horfe-raddith. . If you have 


a large Tin Oven, it will do better. rt 


| - To boil a Cod’s Head. 
ET a Fifh-Kettle on the Fire, with Water enough to boil it, 
a good Handful of Salt, a Pint of Vinegar, a Bundle of {weet 
Herbs, and a piece of Horfe-raddifh ; let it boil a Quarter of an 
Hour, then put in the Head, and when you are fure it is enough, 


‘lift up the Fifh-Plate with the Fifh on it, fet it acrofs the Kettle | 


to drain, then lay it in your Difh and lay the Liver on one Side. 
Garnifh with Lemon and Horfe-raddifh fcraped ;: meit fome But- 


x 


ter, with a little of the Fifh. Liquor, an Anchovy, Oyfters, or . 


Shrimps, or juft what you fancy. 


To flew Cod. , 


(“UT your Cod into Slices an Inch thick, lay them in the Bot- 
“ tom of a large Stew-pan; feafon them with Nutmeg, beaten 
Pepper and Salt, a Bundle of fweet Herbs and an Onion, Half a 


Pint of white Wine and a Quarter of a Pint of Water; cover it. 


clofe, and let it fimmer foftly for five or fix. Minutes, then fqueeze 
in the Juice of a Lemon, put in a few Oyfters and the Liquor 
ftrained, a Piece of Butter as big as an Egg rolled in Flour, and 
a Blade or two of Mace, cover it clofe and let it ftew foftly, fhak- 
ing the Pan often. hen it is enough, take out the {weet Herbs 


and Onion, and difh it up; pour the, Sauce over it, and garnifh 


with Lemon.» 


ss ; 


¥e 
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pats To fricafey Cod. a 

GET the Sounds, blanch them, then make ‘them ‘very clean, 
~~ and cut them into little Pieces. If they be dried Sounds, you 
mutt firft boil ‘them tender, Get fome of the Roes, blanch them 
and wath them. clean, cut them into round pieces about 4n Inch 
thick, with fome of the Livers, an’ equal quantity of each; to 
make a handfome Difh, and a'piece of Cod about one Pound in 
the Middle. Put them into a Stew-pan, feafon them with a little 
beaten Mace, grated Nutmeg and Salt, a little Bundle of fweet 
Herbs, an Onion, and a quarter of a Pint of Fifh-Broth or boiling 
Water ; cover themclofe, and let them few a few Minutes: Then 
put in half a Pint of red Wine, a few Oyfters with the Liquor 


drained, a Piece; of Butter rolled in Flour, fhake the Pan round, 


and let them ftew foftly till they are enough, take out the. 
fweet Herbs and Onion, and difh it up. _Garnith with Lemon. 
Or you may do them white thus; inftead of red Wine’ add 
white, and a Quarter of a Pint of Cream. PREM RG Pae RLS: 


To bake a Cod’s Head. pee ar 
BUTTER the Pan you intend to bake it in, make your Head 

very clean, lay it in the Pan, put in a Bundle of fweet Herbs, 
an Onion ftuck with Cloves, three or four Blades of Mace, half a 
large Spoonful of black and white Pepper, a Nutmeg bruifed, a 
Quart of Water, a little piece of Lemon-peel, and a little piece, 
of Horfe-raddifh. Flour your Head, grate a little Nutmeg over 
it, {tick pieces of Butter all over it, and throw Rafpings all over. 
that. Send it to the Oven to bake; when it is enough, take it 


out of that Difh, and lay it carefully into the Difh you intend to. \ 


ferve it up in. Set the Dith over boiling Water, and cover it with 
a Cover to keep it hot. In the mean ‘Vime be quick, pour all the 
Liquor out of the Difh it. was baked in into a Sauce-pan, fet it 
on the Fire to’boil three or four Minutes, then ftrain it and, put to 
it a Gill of red Wine, two Spoonfuls of Catchup, a Pint ‘of 
Shrimps, half a Pint of Oyfters, or Muffels, Liquor and all, but: 
Arft {train it,’a “Spoonful of ‘Mufhroom-pickle, a Quarter of a 


Pound of Butter rolled in Flour, ftir ‘it all together till it is. thick 


and boils ; then pour it into the Dith, have ready fome ‘Toaft cut 
Three-corner-ways and fry’d: crifp., Stick Pieces about the Head 
and Mouth, and lay the reft round the Head. Garnifh with Lemon” 
notched, feraped Horfe-raddifh, and Parfley crifped ina Plate be-. 
fore the Fire. Lay one Slice of Lemon on the Head, and ferve it 


To 
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Lo broil Shrimp, Cod, Salmon, Whitings or Haddock... 


FLOUR it, and have.a quick clear Fire, fet your Gridiron 
high, broil it of a fine brown, lay it in your Difh, and for 
Sauce have good melted Butter. “Take a Lobfter, bruife the Body 
in the Butter, cut the Meat fmall, put all together into the 
melted Butter, make it hot and pour it into your Dith, 0? into 
Bafons.. Garnifh with Horfe-raddifh and Lemon, | 


oo) s* Or Oyfter-Sauce made thus. 


AKE half a Pint of Oyfters, put them into a Sauce-pan with 
-*” their own Liquor, two or three Blades of Mace. Let them 
| fimmer till they are plump, then with a Fork take out the 
Oyfters, ftrain the Liquor to them, put them into the Sauce-pan 
again, with a Gill of white Wine hot, a Pound of Butter rolled 
in alittle Flour; fhake the Sauce-pan often, and when the Butter 
is melted, give it a Boil up. , 

Muffel-Sauce made thus is very good, only you muft put them 
into a Stew-pan, and cover them clofe; firft open, and fearch 
that there be no Crabs under the Tongue. 
_ Or a Spoonful of Walnut-Pickle in the Butter makes the Sauce 
good, or a Spoonful of either Sort of Catchup, or Horfe-raddith 

auce. | 

Melt your Butter, {crape a good deal of Horfe-raddifh fine, put it 
into the melted Butter, grate half a Nutmeg, beat up the Yolk of 
an Ege with one Spoonful of Cream, pour it into the Butter, keep 
it {tirrmg tll it boils, then pour it directly into your Bafon. 


K To dre/s little Fifb. 
; A\S.t0 all Sorts of little Fith, fuch as Smelts, Roch, &c. they 
+ fhould be fry’d dry and of a fine brown, and nothing but 
plain Butter. Garnifh with Lemon. r 

» Andito boiled Salmon the fame, only garnifh with Lemon and 
Horfe-raddifh, or PUR Tomes 
And with all boiled Fifh, you fhould put a good dead of Salt 
and Horfe-raddifh in the Water ; except Mackrel, with which put 
Saltand Mint, Parfley and Fennel, which you muft chop to put 
into the Butter, and fome love fcalded Goofeberries with them. 
And be fure to boil your Fith well; but take great Care they 
don’t break. ~ ‘fee F 
ee ] 
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! Aen ; To broil Mackrel.. 3 


LEAN them, cut off the Heads, fplit them, feafon them with 
“4 Pepper and Salt, flour them, and broil them of a fine light _ 


Brown. Let your Sauce be plain Butter. 


: To broil Weavers. - : | 
Get them. and wafh them cléan, dry them in a clean Cloth, 
our them, then broil them, and have melted Butter in a Cup. 
They are fine Fifh, and cut as firm as a Soal; but you mutt take 
Care not to hurt yourfelf with the two fharp Bones in the Head. 


| To boil a Turbutt. 


gory itin a good deal of Salt and Water an Houror two, and if 
~*~ its not quite fweet, fhift your Water five or fix Times; firft 
put a good deal of Salt in the Mouth and Belly. IA 
» In the mean Time fet on your Fith Kettle with clean Water and 
Salt, a little Vinegar, and a Piece of Horfe-raddith., \When.the — 
‘Water boils, lay the Turbutt on a Fifh-Plate, put it into the Ket- 
tle, let it be well boiled, but take great. Care it is not too much 
done; when enough, take off the Fish-Kettle, fet.it before the 


- Fire, then carefully lift up the Fifh-Plate and fet it acrofs the Ket- 


tle to drain: Inthe mean ‘Time melt a good deal of frefh Butter, 
and bruife in either the Body of one or two Lobfters, ‘and the 
Meat cut fmall, then give it a Boil, and pour it into Bafons. This 
is the beft Sauce; but you may make what: you pleafe.: Lay the 
Fifth in the Difh. Garnith with fcraped Horfe-raddifh and 


Lemon, and pour a few Spoonfuls. of Sauce over it. 


t ll To bake a Turbutt. | | 
TAKE a Difh the Size of your Turbutt, rub Butter all over it. 
“ thick, throw a little Salt, a little beaten Pepper and half a 
large Nutmeg; fome Parfley minced fine and throw all over, ‘pour 
an a Pint of white Wine, cut off the Head and Tail, lay the Turbutt 
in the Dith, pour another Pint of white Wine ali over it, grate the - 
other Half of the Nutmeg over. it, and a little Pepper, fome Salt 


and chopped Parfley. Lay a Piece of Butter here and there all 
over, and throw a little Flour all over, and then a good many 
_, Crumbs of Bread... Bake it,. and be fure that it is of a fhne brown; 


then Jay it it your Dith, ftir the Sauce in your Dith all together, | 


pour it into a Sauce-pan, fhake ina Hittle Flour, let it boil, then 
ftir in a Piece of Butter and two Spoonfuls of Catchup, Jet it boil | 
and pour itinto Bafons. Garnish your Dish with Lemon; and you 
% 3 I et Lee 
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may add what ‘you fancy to; the Sauce, as Shrimps, Anchoviés, 
Mutfhrooms, &¥c. If a {mall Turbutt, half the’ Wine will dos it 
eats finely thus: Lay it ina Dith, fkim off all the Fat, and pour 
the reft over it. Let it ftand till cold, and it.is good with 
Vinegar, and a fine Difh to fet out a cold Table. 


To drefs a Fole of pickled Salmon. 


14% it in frefh Water all Night, then lay it in a Fifh-plate, put 
4 it into.a large Stew-pan, feafon it with a little whole Pepper, 
a Blade or two of Mace in a coarfe Muflin Rag tied, a whole 
Onion, a Nutmeg bruifed, a Bundle of {weet Herts and Parfley, 
a little Lemon-pee!, put to it three large Spoonfuls of Vinegar, a 


0 


‘Pint of white Wine, and a Quarter of a Pound of frefh Butter 


\ 


- 


rolled in Flour; cover it clofe, and let it fimmer over a flow Fire 
for a Quarter of an Hour, then carefully take up your Salmon, and. 
Jay it in your Difh, fet it over hot Water and cover it. In the 
mean Time let your Sauce boil, till it is thick and good. Take 
out the Spice, Onion, and fweet Herbs, and pour it over the 
Fith, » Garnifh’ with Lemon, 


To broil Salmon. 


‘C U T frefh Salmon into thick Pieces, four them | and broik 


them, lay them in your Difh, and have plain melted. Butter 
in a Cup, me x 
Baked Salmon. 


Mae a little Piece cut into Slices, about an Inch: thick, butter 
the Difh that you would ferve*it to. Table on, lay the 
Slices in the Difh, take off the Skin, make a Foree-meat thus : 


“Take the Flefh of an Eel, the Flefh of aSalmon, an equal Quan- 


tity, beat it ina Mortar, feafon it with beaten Pepper, Salt, Nut- 
meg, two or three Cloves, fome Parfley, afew Mufhrooms, anda 


_ Piece of Butter, ten or a dozen Coriander-feeds-beat fine. Beat all 


‘together, boil’ the Crumb of a Halfpenny Roll in Milk, beat up 
four Egos, ftir it together till it is thick, let it cool and mix it 
well together with the reft ; then mix.all together with four raw 
Eggs, on every Slice lay this Force-meat all over, pour a very 
little melted Butter over them and a few Crumbs of Bread, lay a 
Cruft round the Edge of the Difh, and flick Oyfters round upon 
it. Bake it in an Oven, and when it is of a very fine brown ferve 
it up; pour a little plain Butter, with a little red Wine in it, 
into the Difh, and the Juice of a Lemon: Or you may bake it in 
; ate | 
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‘my Difh, and when it is enough lay the Slices into another Dith. 
Pour the Butter and) Wine into the Dith it was baked in, give it 


a Boil and pour, it into the Difh. Garnith with. Lemon, » Ehis 
is a fine Dith,, fqueeze the Juice of a Lemon in... ..4,.,.. 9 


aes | Lo broil Mackrel whole. 


UT off their Heads, gut them,:wafh them clean, pull out the 
-Roe at the Neck-end, boil it in alittle Water, then-bruife it 
. with 2 Spoon, beat up the Yolk of an Egg, with a little Nutmeg, 
a little Lemon-peel cut fine, a little Thyme, fome Parfley boiled 
and chopped fine, a little Pepper and Salt, a few Crumbs of | 
Bread: Mix all well together, and fill ‘hel Mackrel ; flour it 
well, and broil it nicely. “Let your Sauce be plain Butter, with a 
Title Catchup or Walnut- pickle. 


To broil Herrings. 


SCALE them, out them, cut off their Heads, wafh dian aie ‘ 

dry them ina Cloth, flour'them and broil them, but with 
_ your Knife juft notch Hem acrofs: Take the: Heads and math | 
, them, boil them in {mall Beer or Ale, with a little whole Pepper 
“and Onion. Let it boil a quarter of an Hour, then ftrain it, 
-thieken it with Butter and Flour, and. a good. deal of .Muftard. 
Lay the Fifth in the Dith, and pour the Sauce into a Bahn S or 

al yal melted Butter and Muftard. 


To fry Herrings. 


Cupane them a8 above, fry them in Butter, have ready a good 

many Onions peeled and cut thin, Fry them of a light brown 
with the atin ; lay the Herrings i in your Difh, and the Onions 
round, Butter and Muftard in a Cup. You muft do. them with 
“a quick Fire. 


To seals Herring and Cobbage. 


Bi Sar your Cabbage tender, then put it into'a Sauce-pan, and 
chop it with a Spoon ; ; put ina good Piece of Butter, let it ftew, 
“firing left it fhould burn. Take fome red Herrings and fplit 
‘them open, and toaft them before the Fire, till they are hot 
through. Lay the Cabbage in a Difh, and lay the ae on ity 
and fend it to Table hot. . 
Or pick your Herring from the Botts, med throw all over 
Cabbage. Have ready a hot Iron, and juft) hold it over nie! a - 


Ms to make it ‘hot, and fend it away quick. che 
la 
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*PAKE feme of the fmalleft Plaife or Flounders you can’ get, 
wath them clean, cut the Fins clofe, put them into a Stew- 
pan, put juft Water enough to boil them in, a little Salt and a 
Bunch of Parfley ; when they are enough, fend them to Table in’ 
-a Soop-dith, with the Liquor to keep them hot. | Have Parfley 
-and Butter in-a Cup. Tie ; 
| is To fiew Eels. | ; 
SEIN; gut and wafh them very clean in fix or eight Waters, to 
wath away all the Sand ; then cut them in Pieces, about as long 
as your Finger, put juft Water enough for Sauce, put in a {mall 
‘Onion ftuck with Cloves, a little Bundle of {weet Herbs, a Blade 
or two of Mace, and fome whole Pepper in a thin Muflin Rag. 
Cover it clofe, and let them ftew very foftly. | 
Look at them now and then, put in a little Piece of Butter 
rolled iit Flour and a little chopped Parfley. When you find they 
are quite tender and well done, take out the Onion, Spice, and 


fweet Herbs. Put in Salt enough to feafon it. Then dith them 
: xg * 


‘up with the Sauce. 


aH Pere “To flew Eels with Broth. 


LEANSE your Eels as above, put them into a Sauce-pan 
with a. Blade.or two of Mace and a Cruft of Bread. Put juft 
‘Water enough to cover them clofe, and let them ftew very foftly ; 
when they are enough, difh them up with the Broth, and have a 

little plain melted Butter in a Cup to eat the Eels with. The 

Broth will be very good, and is fit for weakly and confumptive 
-Conftitutions, | Ny , ere, 

To drefs a Pike. oe) 

UT it, cleanfe it and make it very clean, then turn it round 
oS with the-Tail in the Mouth, lay it in a little Dith, cut Toafts 
-TDhree-corner-ways, fill the Middle with them, flour it and ftick 
Pieces of Butter all over ; then throw a little more Flour, and fend 
‘it to the Oven to bake: Or it will do better in'a Tin-Oven before 
the Fire, then you can bafte it. as you will. When it is done lay 
it in Pied Difh, and have ready melted Bulter, with an: Anchovy 

diffolved:in it,:and a few Oyfters or Shrimps ;’ and if there is any 
Liquorin the Difh it was baked in, add it to the Sauce and put 
in juft what you fancy. Pour your Sauce into the Difh. Garnith 
: : It 


a great While. 


® 
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it with Toaft about the Fifh, and Lemon about the Dith. You 


fhould have a Pudding in the Belly, made thus: Take grated 


Bread, two hard Eges chopped fine, half a Nutmeg grated, 2 


little Lemon-peel cut fine, and either the Row or Liver, or both, 


_ ° if any, chopped fine; and if you have none, get either the Piece 
cef the Liver of a Cod, or the Row of any Fifhy mix them all 


together with a raw Ege and a good Piece of Butter. Roll it up, 
and put it into the Fith’s Belly before you bake it. A Haddock 
done this Way eats very well. y 


To broil Haddocks, when they are in high Seafon. 


zt SCALE them, gut and wafh them clean, don’t rip open their 


Bellies, but take the Guts out with the Gills, dry them in a 
clean Cloth very well: If there be any Row or Liver, take it out, 
but put it in again; flour them well, and have a clear good Fire. 


Let your Gridiron be hot and clean, lay them on, turn them quick _ 


two’ or three Times for fear of fticking ; then let one Side be 


‘enough, and turn the other Side. When that is done, lay them 
_ in your Dith, and have plain Butter in'a Cup. | 


‘They eat finely falted a Day or two before you drefs them, and 


~ hung up to dry, or boiled with Egg-fauce. Newcafile is a fa- 


mous Place for falted Haddocks. “They come in Barrels, and keep. 


Lo broil Cod-Sounds. 


OU muft firf Jay them in hot Water a few Minutes ; take 

them out and rub them well with Salt, to take off the Skia~ 
and black Dirt, then they will look white, then put. them in 
Water and give them a Boil. ‘Take them out and flour them well, 
pepper and falt them, and broil them. When they are enough, 
Tay them in your Difh, and pour melted Butter and Muftard into. 
the Difh. Broil them whole. 


To fricafey Cod-Sounds. 


u 


(CLEAN them very ‘well, as above, them cut them into little 


pretty Pieces, boil them tender in Milk and Water, then 


_ throw them into’a Cullender to drain, pour them into a clean 
_Sauce-pan, feafon them with a little beaten Mace and grated Nut- 

_ meg, and a very little Salt; pour to them juft Cream efough for 
Sauce and a good Piece of Butter rolled in Flour, keep fhaking 
‘your Sace-pan round all the Time, till it is thick enough; then 
“difh it up, and garnith with Lemon. “) °° 8 


To 


\ 
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To drefs Salmon au Court-Bouillon. ee 


om 


Af T ER having wafhed and made your Salmon very cleara 4 
{core the Side pretty deep, that it may take the Seafoning, take | 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Clovss, id 
a Nutmeg, dry them and beat them fine, a Quarter of an OQunceS =v 
of black Pepper beat fine, and an Ounce of Salt. Lay theaSalmon “| 
in a Napkin, feafon it well with this Spice, cut fome Lemon- = 

_ peel fine, and Parfley, throw all over, and in the Notches put =~ 
about a Pound of frefh Butter rolled in Flour, roll it up tight in 
the Napkin, and bind it about with Packthread. Put it in a : 
Fifh-Kettle, juft big enough to hold it, pour in a Quart of white Ga 
Wine,. a Quart of Vinegar, and as much Water as will juft wi 
ei , . “eae oe see } 
_ Set it over a quick Fire, cover it clofe ; when it is enough, | 
which you muft judge by the bignefs of your Salmon, fet it over 
a Stove to ftew till you are ready. Then have a clean Napkin fold-_ 2 
ediin the Dith it is to lay in, turn it out of the Napkin it was o 
boiled in’ on the other. Napkin. Garnifh the Dith with a good 
deal of Parfley crifped before the Fire. _ 1 i cake ease 
- For Sauce ‘have nothing but plain Butter ina Cup, or Horfe-- =~ 


raddith arid Vinegar. Serve it up for a Firft Courfe. ch 


To drefs Salmon a la Braife.’ 


T‘AKE a fine large Piece of Salmon, ora large Salmon-Trout, 
make a Pudding thus: Take a large Eel, make it clean, flit it 
open, take out the Bone, and take all the’ Meat clean from the 
Bone, chop it fine, with two Anchovies, a little Lemon-peel cut 
fine, a little Pepper, anda grated Nutmeg with Parfley chopped, 
and'a very little Bit of ‘Thyme, afew Crumbs of Bread, the Yolk. 
of “an hard Ege chopped fine ; roll it up ina Piece of Butter, and 
put it into the Belly of the Fifth, few it up, lay it in an oval Stew-. 
pan, or little Kettle that will juft hold it, take half a Pound of 
frefh Butter, put it into a Sauce-pan, when it is melted fhake in a’ 
‘Handful of Flour, ftir it till it is a little brown, then pour to it a 
Pint of Fifh-Broth, ftir it together, pour it to the Fifh, with a 
Bottle of white Wine, Seafon it with Salt to your Palate, put 
fome Mace, Cloves, and whole Pepper into a coarfe Muflin Raz, 

_ tye it, put to the Fifh an Onion, and a little Bundle of {weet 
; erbs., “Cover it clofe, and let.it ftew very foftly over a flow Fire, 
put in fome frefh Mufhrooms, or pickled ones.cut {mall, an Ounce 
of ‘Truffles and Morels cut {mall ; let them all ftew together, when 
His enough, take up your see carefully, lay it in your,Difb, 
: | es and 


nh 


oe 
ae i ey 


1198 ae ” The Art of Cookery, ota 

and pour the Sauce allover. Garnifh with fcraped HorfeSraddifh 
and Lemon notched, ferve it up hot. This is a fine Difh for 2 
\ ae veg Courfe. 480d 


Salmon in Cafes. 


" cu U T your Salmon ante little Pieces, fuch as will lay rolled in 
halfSheets of Paper. Seafon it with Pepper, Salt and Nut- 
meg ; butter the Infide of the Paper well, fold the Paper fo as no-~ 
thing can come out, then lay them on a Tin Plate to be baked, 
pour a little melted Butter over the Papers, and then Crumbs of 
Bread all over them. Don’t. let your Oven be too hot, for fear of 
burning the Paper. A“Lin Oven before the Fire does beft. When 
you. think they are enough, ferve them up juft as they are, There 
will be Sauce enough in the Papers. ook : tis 


To drefs. Flat Fifh. 


Re P N dreffing all Sorts of flat Fifh, take great care in the Billing, 
~ of them, be fure to have thent enough, but don’t let them be 
broke; mind to put a good deal of Salt i in, and Horfe-raddifh in, | 
> thé ‘Water, let your Fith be well drained, and mind to cut the 
“Fins off. When you fry them, Jet them be ane drained ina Cloth. 
- » and floured, and fry them of a fine Jight brown, either in Oil or 
utter. If there be any Water in your Difh with the boiled 
Fit, take it out with a Sponge. As to your fry’d Fifh, a. coarfe 3 
es Cloth i is the beft Thing to drain it on. 


Waket7 L OR eee 
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To drefs Salt Fifo. 


| O LD Ling, . which is the beft Sort of Salt Fifh, lay it in Water. 
twelve Preis, then lay it twelve Hours on a Board, and. 
then twelve more in Water. When you boil it put it into the, 
Water cold: If it is good, it will take about fifteen Minutes boil- 
ing foftly. Boil Parfnips very tender, fcrape them, and put them — 
into a Sauce-pan, put to them fome Milk, ftir them till thick, 
then ftir ina good Piece of Butter, and a little Salt; when they 
are enough lay them in a Plate, the Fith be itfelf dry, and Butter 
and hard Eggs chopped in a Bafon. , 
As to Water-Cod, that need only be ‘yatta’ and well {kimmed,* of 
© Scotch Haddocks you muft lay in Water all Night. You may 
boil or broil them. ff you broil, you muft fplit them in two. Fars 


£ 


wey garnith your Difhes with hard “Ses and jee adc ae 
Ts 


eat 
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To drefs Lampreys. ae he, 


a: HE beft of this Sort of Fith are taken in the River Severn ; 
and, when they are in Seafon, the Fifhmongers and others in 
London have them from: Gloue/fer. - But if you are where tity, 
are to be had frefh, you may drefs them as you pleafe. Si 


To fry’ Lampraysenererwot Ions 
B LEED them and fave the Blood, then wafh them inhot Wa~ 
ter to take off the Slime, and cut them to Pieces. Fry them i 
in a little frefh Butter not quite enough, pour out the Fat, put in 
2 little white Wine, give the Pan a Shake round, feafon it with 
whole Pepper, Nutmeg, Salt, {weet Herbs and a Bay Leaf, put in 
a few Capers, a good Piece of Butter rolled in Flour, and the 
- Blood; give the Pan a Shake round often, and cover them clofe. 
‘When you think they are enough take them out, ftrain the Sauce, 
then give them a Boil quick, {queeze in a little Lemon and pour 
over the Fifh. Garnifh with Lemon, and drefs them juft what 
_ Way you fancy. 3 ae 


Sake pitchcock Eels, 


you muft fplit a large Eel down the Back, and joint the 
Bones, cut it in two or three Pieces, melt a little Butter, put ih e 
in a little Vinegar and Salt, let your Eel lay in two or three Mi- 
nutes ; then take the Pieces up one by one, turn them round with 
_ a little fine Skewer, roll them in Chins of Bread, and broil 
them of a fine brown. Let your Sauce be plain Butter, with | 
the Juice of Lemon. . a. 


Io fry Eels. 


AA AKE them very clean, cut them into Pieces, feafon them 
“"> with Pepper and Salt, flour them and fry. them in Butter. 
Let your Sauce be plain Butter melted, with the Juice of Lemon. 
Be fure they be well drained from the Fat before you lay them 


in the Dith. “<. 

ee To broil Eels. Ga 

ok AK E a large Eel, fkin it and make it very clean. ° Open the 
Belly, cut it in four Pieces, take the Tail-end, ftrip off the 
Fleth, beat itina Mortar, feafon it with a little beaten Mace, a 
little grated Nutmeg, Pepper and Salt, alittle Parfley and Thyme, 

a little Lemon-peel, an equal Quantity of Crumbs of Bread, roll 
atin a little Piece of Butter ; ne mix itagain with the Yolk of 
ote al 7 Rea es : an. 
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a. an Ege, roll it up again, and fill the three Pieces of Belly with it. 
Cut the Skin of the Eel, wrap the Pieces in and few up the Skin. 
: %. Broil them well, have Butter and an Anchovy for paces with he 
ps Juice of Lemon. 
cone To farce Fels with white Sauce. 
S K IW and clean your Eel well, pick off all the Fleth clean from 
the Bone, which you muft leave wehtblath the Head. ‘Take the 
-Fleth, cut it fmall and beat it in a Mortar; then take half the 
" Quantity of Crumbs of Bread, beat it with the Fith, feafon it with 
ane Nutmeg and beaten Pepper, an Anchovy, a good test of Parfley 
chopped fine, a few Truffles boiled tender in a very little Water, 
‘ chop them fine, put thein into the Mortar with the Liquor and a 
8 few Mufhrooms: Beat it well together,’ mix in a‘ little Cream, 
then take it out and mix it well together in your Hand, lay it 
round the Bone in the Shape of the Eel, lay it on a buttered Pan, 
drudge it well with fine Crumbs of Bread, and bake it. When it 
is done, lay it carefully in your Dith, ‘have ready half a Pint of | 
q Cream, a quarter of a Pound of frefh Butter, ftir it one Way till 
; _ it is. thick, pour it over your Eels and garnifh with'Lemon, © * 


To drefs Eels with Brown SAUce. | 


°. e. gk KI N and clean a large Eel very well, cutit in hee stated into 
a Sauce-pan or Stew-pan, put to it a quarter of a Pint of ‘Wa 
ter, a Bundle of fweet Herbs, an Onion, fome whole Pepper,.,a 
Blade of Mace and a little Salt. . Cover it clofe, and when it begins 
to fimmer, put ina Gill of red Wine, a Spoonful of Mufhroom- 
. Pickle, a Piece of Butter as big as a Walnut rolled in Flour ; cover 
~. it clofe, and let it ftew till it is enough, which you will know by 
| the Eel being very tendet. ‘Take up your Eel, Jay it in a'‘Dith, 
ftrain your acct give it-a Boil quick, and pour it over your 
Fifth. You muft make Sauce according to the Largenefs of as 
Fel, more or lefs. Garnifh with Lemon. . 


To roaft a Piece of Frefo Sturgeon. 

G E T a Piece of frefh Sturgeon, of about eight or ten Pounds, 
let it Tay in Water and Salt fix or eight Hours, with its 
~! Seales on; then faften iton the Spit, and bafte it well with Butter 
for a quarter of an Hour, then with a little. Flour, then grate a * 

Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt 
thrown ever it, and a few fweet Herbs dried and powdered fine, — 
and then poe of Bread ; then Keep bafting alitile, and oes 
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with Crumbs of Bread, and with what falls from it till it is enough. 

In the mean Time prepare this Sauce : ‘Take a Pint of Water, an 
Anchovy, a little Piece of Lemon-peel, an Onion, a Bundle of 
fweet Herbs, Mace, Cloves, whole Pepper, black and white, a 
little Piece of Horfe-raddith ; cover it clofe, let it boil a Quarter 
of an Hour, then ftrain in, put it into the Sauce-pan again, pour in 
a Pint of white Wine, about a dozen Oyfters and the Liquor, tr 
- Spoonfuls of Catchup, two of Walnut-pickle, the Infide of a Crab 
bruifed fine or Lobfter, Shrimps or Prawns, a good Piece*of But- | 
ter rolled in Flour, a Spoonful of Mufhroom-pickle, or Juice of 
Lemon. Boil it all together; when your Fifh is enough, lay it j 
in your Difh and pour the Sauce over it. Garnith with fryed 
‘Toafts and Lemon. : 


. To roaft a Fillet or Collar of Sturgeon. 
PPAKE a Piece of frefh Sturgeon, fcale it, gut it, take out the 


Bonesandcut in Lengths about feven or eightInches; then pro- . 

_ vide fome Shrimps and Oyfters chopped f{mall, an equal Quantity of 

- Crumbs of Bread and a little Lemon-peel erated, fome Nutmeg, a 
‘little beaten Mace, a little Pepper and chopped Parfley, a few {weet 
Herbs, an Anchovy, mix it together. When it is done, butter one 
Side of your Fifh, and ftrew fome of your Mixture upon it; then — 
‘begin to roll it up as clofe as poffible, and when the firft Piece is 
rolled up, roll upon that another, prepared in the fame Manner, é 
_ and bind it round with a narrow Fillet, leaving as much of the | 
Fifh apparent as may be ; but you muft mind that the Roll muft 
not be above four Inches and a half thick, for elfe one Part will . 
be done before the Infide is warm ; therefore we often parboil the - © 
infide Roll before we roll it. When it is enough, lay it in your — 
Difh, and prepare Sauce as above. Garnifh with Lemon. ~ ) 


To boil Sturgeon. 


A, (CLEAN your Sturgeon, and prepare as much Liquor as will 
— juft boil it. To two Quarts of Water a Pint of Vinegar, a 
Stick of Horfe-raddifh, two or three Bits of Lemon-peel, fome 
whole Pepper, a Bay-Leaf, and a {mall Handful of Salt.” Boil ° 
your Fith in this, and ferve it with the following Sauce: Melt 
@ Pound of Butter, diffolve an Anchovy in it, put inja Blade or 
two of Mace, bruife the Body of a Crab in the Butter, a few 
Shrimps or Crawfifh, a little Clatub: a little Lemon-juice, give 
it a Boil, drain your Fifh well and lay it in your Difh.” Garnifh 
with fryed Oyfters, fliced Lemon and {craped Horfe-raddith ; 
“a : 3 Mig Beg) cig pe a DOUP 
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pour your Sauce into Boats or Bafons. So you may fry it, ragoo 
it, or bake it. a 


To crimp Cod the Dutch Way. 


AKE a Gallon of Pump Water, a Pound of Salt, then boil it 
half an Hour, fkim it well; cut your Cod into Slices, and. 
when the Salt and Water has boiled half an Hour, put in your 
“Slices. Two Minutes is enough to boil them. ‘Take them out, | 
as. thesa on a Sieve to drain, then flour them and broil them. — . 
_ Make what Sauce you pleafe. . 


To crimp Scate. 


T muft be cut into long Slips crofs-ways, about an Inch broad. 

Boil Water and Salt as above, then throw in your Scate. Let 
your Water boil quick, and about three Minutes will boil it. 
Drain it, and fend it to Table hot, with Butter and Muftard in 
one Cup, and Butter and Anchovy in the other Cup. | 


To fricafey Scate, or Thornback white. 


| Cut the Meat clean from the Bone, Fins, &¢. and make it 


very clean. Cut it into little Pieces, about an Inch broad and 


two Inches long, lay it in your Stew-pan.. Toa Pound of the ~ 


Flefh put a Quarter of a Pint of Water, a little beaten Mace and 
"grated Nutmeg, a little Bundle of fweet Herbs and a little Salt ; 
cover it, and let i it boil three Minutes, ‘Take out the {weet Heths, | 
put ina ‘Quarter of a Pint of good Cream, a Piece of Butter as big as 
a Walnut rolled in Flour, a Glafs of white Wine, keep fhaking 
the Pan all the While one Way, till it is thick and fmooth; then 


‘y -difh it up, and garnifh with Lemon. 


To fricafey it brown. 


PAKE your Fifh as above, flour it and fry it of a fine brown, — 

in frefh Butter ; then take it up, lay it before the Fire to keep 
warm, pour the Pat cut of the Pan, fhake in_a little Flour, and 
with a Spoon ftir in a Piece of Butter as big as an Egg; ftir it 
round till it is well mixed in the Pan, then pour in a Quarter of a 
Pint of Water, ftir itround, fhake in a very little beaten Pepper, 
alittle beaten Mace, putin an Onion, and.a little Bundle of fweet, 
Herbs, an Anchovy, fhake it round and let it boil; then pour 


in a Quarter of a Pint of red Wine, a Spoonful of Catchup, a 


little Juice of Lemon, {tir i it all together, and Age it boil, ‘When 
Saat 
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it is enough, take out the fweet Herbs and Onion, and put in the | 


Fifh toheat. ‘Then difh up, and garnifh with Lemon. 


To fricafey Soals white. 1 
S KIN, wafh and gut your Soals very clean, cut off their Heads, 
\ ‘dry them in a Cloth, then with your Knife very carefully cpt 


seu eS 


‘the Flefh from the Bones and Fins on both Sides. Cut the Fleff~ 


long-ways, and then a-crofs, fo that each Soal will be in eight 
Pieces : ‘Take the Heads and Bones, then put them into a Sauce-pan 
with a Pint of Water, a Bundle of fweet Herbs, an Onion, alittle 
whole Pepper, two or three Blades of Mace, a little Salt, a very 
: little Piece of Lemon-peel, and a little Cruft of Bread. Cover it 
clofe, let it boil till half is wafted, then ftrain it through a fine 
Sieve, put it intoa Stew-pan, put in the Soals and half a Pint of 
white Wine, a little Parfley chopped fine, a few Mufhiooms cut 
fmall, a Piece of Butter as big as an Hen’s Egg rolled in Flour, 
erate ina little Nutmeg, fet all together on the Fire, but kee> 


fhaking the Pan all the While till the Fifhis enough. Then 


difh it up, and garnifh with Lemon. | 
To fricafey Soals brown. 


| C LEANSE and cut your Soals, boil the Water as in the fore- 


going Receipt, flour your Fifh, and fry them in frefh Butter 
of a fine light brown. ‘Take the Flefh of a fmall Soal, beat it in 
a Mortar, with a Piece of Bread as big as an Hen’s Ege foaked in 
Cream, the Yolks of two hard Eggs and a little melted Butter, a 
little Bit of “Thyme, a little Parfley, an Anchovy, feafon it with 
Nutmeg, mix all together with the Yolk of a raw Ege and with 
a little aie roll it up into little Balls and fry them, but not too 
‘much. Then lay your Fifh and Balls before the Fire, pour out 
all the Fat of the Pan, pour in the Liquor which is boiled with 
' the Spice and Herbs, ftir it round in the Pan, then put in half 
a Pint of red Wine, a few Truffles and Morels, a few Mushrooms, 
a Spoonful of Catchup and the Juice of half a fmall Lemon. Stir 
it all together and let it boil, then ftir in a Piece of Butter rolled 
in Flour ; ftir it round, when your Sauce is of a fine Thicknels,. 


putin your Fifh and Balls, and when it is hot difh it up, put in | 


~ the Balls and pour your Sauce over it. Garnifh with Lemon. In 
the fame manner drefS a {mall Turbutt, or any flat Fifh, | 


N4 Paka '¢ rc 
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i os ii To boil Scoals. ie hos 
"4 <i AK E a Pair of Soals, make them clean, lay them in Vinegar, 


Salt and Water two Hours; then dry them in a Cloth; put. 


them into a Stew-pan, put to them a Pint of white Wine, a Bundle 
Pe Herbs, an Onion ftuck with fix Cloves, forne whole Pep- 
per, and a little Salt ; cover them, and let them boil. When the 
) are enough, take them up, lay them in your Difh, ftrain the Li- 
quor, and thicken it up with Butter and Flour. Pour the Sauce 
_ -over,, and garnifh. with fcraped. Horfe-raddifh and Lemon. In 
this Manner drefs a little Turbutt. It is a genteel Dith for Supper. 

- You may add Prawns or Shrimps, or Muflels to the Sauce. 


To make a Collar of Fifh in Ragoo, to look like a Breaft of 
ahi Veal collared. | 


TP ARE alarge Eel, fkin it, wath it clean and parboil it, pick off 
* the Flefh and beat it in a Mortar; feafon it with beaten Mace, 
Nutmeg, Pepper, Salt, a few fweet Herbs, Parfley, and a little 
Lemon-peel chopped {mall ; beat all well together with an equal 
Quantity of Crumbs of Bread ; mix it well together, then take a 
Turbutt, Soals, Scate or Thornback, or any flat Fith that will roll 
cleverly. Lay the flat Fifth on the Dreffer, take away all the Bones 
and Fins, and cover your Fith with the Farce; then roll it up as 


: - “tight as you can, and open the Skin of your Eel, and bind:the Col-' 


lar with it nicely, fo that it may be flat Top and Bottom, to 
ftand well in the Dith ; then butter an earthen Difh, and fet it in 


upright ; flour it all over, and ftick a Piece of Butter on the Top . 


and round the Edges, fo that it may rundown on the Fifh; and 


Jet it be well baked, but take great Care ‘it is not broke. Let — 


there be a Quarter of a Pint of Water inthe Dith. 


In the mean Time, take the Water the Eel was boiled in. and all | 


- the Bones of the Fifh. Set them on to boil, feafon them with 
Mace, Cloves, black and white Pepper, fweet Herbs and Onion. 
Cover it clofe, and Jet it boil till there is about a Quarter of a 
Pint; then ftrain it, add to it a few Truffles and Morels, a few 


Mufhrooms, two Spoonfuls of Catchup, a Gill of red Wine, a 


_ Piece of Butter as big as a large Walnut rolled in Flour. Stir all 
‘together, feafon with Salt to your Palate, fave fome of the Farce 
you make of the Eel and mix with the Yolk of an Ege, ‘and roll 


When your Fith is enough, lay it in your Difh, {kim all the Fat 
off the Pan, and pour the Gravy to your Sauces Let it all boil 
| es together 


any ' ‘ \ 


them up in little Balls with Flour, and fry them of a light brown. . 
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together till it is thick; then pour it over the Roll, and put in 
your Balls. Garnifh with Lemon, 

This does beft in a Tin-Oven before the Fire, becaufe then you 
can bafte it as you pleafe. ‘This is a fine Bottom-Dith, 


To butter Crabs or Lobfters. = 


PT AKE two Crabs, or Lobfters, being boiled, and cold, take... , 
all the Meat out of the Shells and Bodies, mince its fmall, { 
and put it all together into a Sauce-pan; add to it a Glafs of 
white Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then 
let it boil up till it is thorough hot. Then have ready half a 
Pound of frefh Butter, melted with an Anchovy, and the Yolks 
of two Eggs beat up and mixed with the Butter; then mix Crab — 

and Butter all together, fhaking the Sauce-pan conftantly round 

till it is quite hot. ‘Then have ready the great Shell, either of the 

Crab, or Lobfter ; lay it in the Middle of your Dith, pour fome 

into the Shell, and the reft in little Saucers round the Shell, 
{ticking three-corner Toafts between the Saucers, and round the 


- $hell, This is a fine Side-difh at a fecond Courfe. 


To butter Lobfters another Way. ao 


PARBOIL your Lobfters, then break the Shells, pick out 

all the Meat, cut it fmall, take the Meat out of the Body, | 
mix it fine with a Spoon in a little white Wine: For Example, | 
a fmall Lobfter, one Spoonful of Wine, put it into a Sauce-pan ( 
with the Meat of the Lobfter, four Spoonfuls of white Wine, a 
Blade of Mace, a little beaten Pepper and Salt. Let it ftewall- 
together a few Minutes, then ftir in a Piece of Butter, fhake your 
Sauce-pan round till your Butter is melted, put in a Spoonful of 
Vinegar, and ftrew in as many Crumbs of Bread as will make it 
thick enough. When it is hot, pour it into your Plate, and gar- _ 
nifh with the Chine of a Lobfter cut in four, peppered, falted, — 
and broiled. ‘This makes a pretty Plate, or a fine Difh, with 
two or three Lobfters. "You may add one Tea-{poonful of fine 
Sugar to your Sauce. r 


To roaft Lobjrers. 


OIL your Lobfters, then lay them before the Fire, and. bafte 
"~ them with Butter, till they have a fine Froth. Dith them up 
with plain melted Butter ina Cup. ‘This is as good a Way to 
the full as roafting them, and not half the Trouble. 


Fr 
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- Lo make a fine Dif of Lobjters. 
8 AKE three Lobfters, boil the largeft as above, ‘and froth 


- it before the Fire. Take the other two boiled, and butter » 


them as in the foregoing Receipt. “I’ake the two Body-fhells, 
heat them hot, and fill them with the buttered Meat. Lay the 
azge Lobfter in the Middle, and the two Shells om each Sides 


“and the two great Claws of the middle Lobfter at each End; and ~ 


the for Pieces of Chines of the two Lobfters broiled, and laid 
on each End. This, if nicely done, makes a pretty Dith. 


me | Lo drefs a Crab. ~ 


AVING taken out the Meat, and cleanfed it, from the Skin,, 

A put it into a Stew-pan, with half a Pint of white Wine, a 
little Nutmeg, Pepper, and Salt, over a flow Fire. ‘Throw in a 
few Crumbs of Bread, beat up one Yolk of an Ege with one 
Spoonful of Vinegar, throw it in, then fhake the Sauce-pan round 
a Minute, and ferve it up on a Plate. | | 


To fiew Prawns, Shrimps, or Crawfifh. 


pick out the Tails, lay them by, about two Quarts, take the 
~ Bodies, -give them a Bruife, and put them into a Pint of 
white Wine, with a Blade of Mace. Let them ftew a Quarter 


. of an Hour, ftir them together, and ftrain them; then wafh out. 


the Sauce-pan, put to it the ftrained Liquor and Tails: Grate. 
a fmall Nutmeg in, add a little Salt, and a Quarter of a Pound. 
of Butter rolled in Flour; fhake it all together, cut a pretty thin 


Toaft round a Quarter of a Peck-Loaf, toaft it brown on both : 


Sides, ‘cut into fix Pieces, lay it clofe together in the Bottom of 
ye Difh, and pour your Fifh and Sauce over it. Send it to 


able hot. If it be Crawfith or Prawns, garnifh your Difh with. 


fome of the biggeft Claws, laid thick round. Water will do in 
the room of Wine, only add a Spoonful of Vinegar. ) pa 


- Tomake Scollops of Oyfters. 


UT your Oyfters into Scollop-fhells for, that Purpofe, fet them 
_ on your Gridiron over a good clear. Fire, let them ftew till 


you think your Oyfters are enough, then have ready fome Crumbs _ 


of Bread rubbed in a clean Napkin, fill your Shells, and fet them 


before a good Fire, and bafte them well with Butter. Let them 


be of a fine brown, keeping them turning, to be brown all over’ 
_ alike; but a Tin-Oven does them beft before the Fire. ‘They eat 


much 


v 


made Plain and Eafy, ae, 


~ inuch the beft done this Way, though moft People ftew the Oyfters 


firft in a Sauce-pan, with a Blade of Mace, thickened with a 


Piece of Butter, and: fill the Shells, and then cover them with 


Crumbs and brown them with a hot Iron: But the Bread has not 
the fine Tafte of the former. - ! 


To ftew Muffels. 


WASH them very clean from the Sand in two or three Waters, e 


put them into a Stew-pan, cover them clofe, and let them 
ftew till all the Shells are opened; then take them out one by one, 


pick them out of the Shells, and look under the Tongue to fee if 


there be a Crab; if there is, you. muft throw away the Muffel; 
fome will only pick out the Crab, and eat the Muflel. When you 
have picked them all clean, put them into a Sauce-pan; toa Quait 
of Muffels put half a Pint of the Liquor ftrained through a Sieve, 


put in a Blade or two of Mace, a Piece of Butter as big asa large 


Walnut rolled in Flour ; let them flew, toaft fome Bread brown, 


and lay them round the Difh, cut Three-corner-ways ; pour inthe 


Muffels, and fend them to Table hot. 


Another Way to flew Muffels. 


CLEAN and ftew your Muffels as in the foregoing Receipt, 


only to a Quart of Muffels put in a Pint of Liquor and a Quarter 
of a Pound of Butter rolled in a very little Flour. When they are 
enough, have fome Crumbs of Bread ready, and cover the Bot-: 
tom of your Difh thick, grate half a Nutmeg over them, and 
pour the Muffels and Sauce all over the Crumbs, and fend them 
to Table. | 


A third Way to drefs Muffels. . 


STEW them as above, and lay them in your Difh; ftrew your 
Crumbs of Bread thick all over them, then fet them before a 
good Fire, turning the Difh round and round, that they may be 
brown all alike. Keep bafting them with Butter, that the Crumbs 
may be crifp, and it will make a pretty Side-difh, You may do 
Cockles the fame Way. | : | 


| i To flew Scollops. 


OIL them very well'in Salt and Water, take them out and 


ftew them in a little of the Liquor, a little white Wine, a _ 


little Vinegar, two or three Blades of Mate, two or three re 
. e a riece 
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a Piece of Butter rolled in Flour, and the Juice of a Seville. 
~ Orange. Stew them well, and difh them up. we 


- 


“To ragoo Oyfters. 


PyAAKE a Quart of the largeft Oyfters you can get, open them, | 
= fave the Liquor, and ftrain. it through a fine Sieve; wafh 
“your Oyfters in warm Water, make a Batter thus: Take two — 


Yolksgof Eges, beat them well, grate in half a Nutmeg, cut a 
little Lemon-peel fmall, a good deal of Parfley, a Spoonful of the 
Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up 
with Flour to a thick Batter, have ready fome Butter in a Stew- 
pan, dip your Oyfters one by one into the Batter, and have ready 
Crumbs of Bread, then roll them in it, and fry them quick and 
brown ; fome with the Crumbs of Bread, and fome without. Take 
them out of the Pan, and fet them before the Fire, then have 


ready a Quart of Chefnuts fhelled and fkinned, fry them inthe 


Butter; when they are enough take them up, pour the Fat out of 

_the Pan, fhake a little Flour all over the Pan, and rub a Piece of 
Butter as big as an Hen’s Ege all over the Pan with your Spoon, 
till it is melted and thick; then put in the Oyfter-Liquor, three 
or four Blades of Mace, ftir it round, put in-a few Piftacho-Nuts 
fhelled, let them boil, then put in the Chefnuts, and half a Pint 
of white Wine, have ready the Yolks of two Eggs beat up with 
four Spoonfuls of Cream ; ftir all well together, when it is thick 
and fine, lay the Oyfters in the Dith, and pour the Ragoo over 
them. Garnifh with Chefnuts and Lemon. 


‘You may ragoo Muflels the fame Way. You mayleaveoutthe 


_ Piftacho-Nuts, if you don’t like them; but they give the Sauce 
‘a fine Flavour. 


To ragoo Endive. 


| "TARE fome fine white Endive, three Heads, lay them in Salt 


ee : = 
Le 


eee 


and Water two or three Hours, take a hundred of Afparagus, 


cut off the green Heads, chop the reft as far as is tender fmall, lay 


it in Salt and Water, take a Bunch of Sellery, wafh it and fcrape . 


it clean, cut it in Pieces about three Inches long, put it into. a 
Sauce-pan, with a Pint of Water, three or four Blades of Mace, fome 


__ whole Pepper tied in a Rag, let it ftew till it is quite tender; 
_ then put in the Afparagus, fhake the Sauce-pan, let it fimmer till 
the Grafs is enough. Take the Endive out of the Water, drain it, — 


leave one large Head whole, the other Leaf by Leaf, put it 


into a Stew-pan, put to it a Pint of white Wine; cover the Pan © 


clofe, let it boil till the Endive is juft enough, then put in 2 


Quarter 


uit 
tie 
ee 


made Plain and Eafy. 18g 
Quarter of a Pound of Butter rolled in Flour, cover it clofe, fhak- 
ing the Pan when the Endive isenough. ‘Take it up, lay the whole 
Head in the Middle, and with a Spoon-take out the Sellery and — 
_. Grafs and lay round, the other part of the Endive over that; then 
_ pour the Liquor out of the Sauce-pan into the Stew-pan, ftir it to- 
gether, feafon,it with Salt, and have ready the Yolks of two Eogtsy 
beat up with a Quarter of a Pint of Cream and half a Nutmeg “=, 
_ grated in. Mix this with the Sauce, keep it ftirring all of Way : 
till it is thick; then pour it over your Ragoo, and fend it to 
Table hot. 


& 


Zo ragoo French Beans. 


y ‘AKE a few Beans, boil them tender, then take your Stew- 
pan, putin a Piece of Butter, when it is melted shake in fome 
Flour, and peel a large Onion, flice it and fry it brown in’ that 
Butter ; then put in the Beans, shake in a little Pepper and a lit- 
tle Salt, grate a little Nutmeg in, have ready the Yolk of an Ege 
and fome Cream; ftir them all together for a Minute or two, and 

_ dish.them up. | | 


To make good brown Gravy. 


Nat AKE half a Pint of fmall Beer, or Ale that is not bitter, and 

. B half a Pint of Water, an Onion cut: fmall, a little Bit of 

Lemon-peel cut fmall, three Cloves, a Blade of Mace, fome.whole 

Pepper, a Spoonful of Mufhroom-Pickle, a Spoonful of Walnut- 

Pickle, a Spoonful of Catchup and an Anchovy; firft puta Piece of 

_ Butter into a Sauce-pan, as big as a Hen’s Egg, when it is melted 

fhake in a little Flour, and let it be a little brown; then by 
Deeorees ftir in the above Ingredients, and let it boil a Quarter of . 

an Hour, then ftrain it, and it is fit for Fifth or Roots. . 

i | To fricafey Skirrets. 

Wash the Roots very well, and boil them till they are tenders _ 
Y then the Skin of the, Roots muft be taken off, cut in 
Slices, and have ready alittle Cream, a Piece of Butter rolled in 
Flour, the Yolk of an Egg beat, a little Nutmeg grated, two or 
three Spoonfuls of white. Wine, a very little Salt, and ftir all . 
together. ‘Your Roots being in the Difh, pour the Sauce over 
them. Tt isa pretty Side-difh, So likewife yon may drefs Root 

Of Salfify and Scorzonera. | | : 

: a Bilt. , Coardoons — 
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Chardoons fry’d and butter'd. at 


Y OU muft cut them about ten Inches, and ftring them ; then 
tie them in Bundles like Afparagus, or cut them in fmall 


“% 


Dice; boil them like Peas, tofs them up with Pepper, Salt and 


Ainelted Butter. 


’ ihe Chardoons a la Framage. 
AFTER they are ftringed, cut them an Inch long, ftew them in 
a little red Wine till they are tender; feafon with Pepper and 
Salt, and thicken it with a Piece of Butter rolled in Flour; then 
pour them into your Difh, fqueeze the Juice of Orange over it, 
then {crape Che/hire Cheefe all over them, then brown it with a 
- Cheefe- die and ferve it up quick and hot. 


To make a Scotch Rabbit. 


‘OAST a Piece of Bread very nicely on both Sides, butter it, 
cut a Slice of Cheefe about as big as the Bread, toaft it on 
both Sides, and lay it on the Bread. 


To make a Welch Rabbit. 


mpoasT the Bread on both Sides, then toaft the Cheefe on one 
Side, lay it on the Toaft, and with a hot Iron brown Wis 
other Side. You may rub it over with Muftard. 


To make an Englifh Rabbit. 


roast a Slice of Bread brown on both Sides, then lay it in ~ 
a Plate before the Fire, pour a Glafs of red Wine over it, 

and let it foak the Wine up; then cut fome Cheefe very thin, and 
Jay it very thick over the Bread, and. put it in a Tin Oven before 
the Fire, and it will be toafted and brown’d prefently, Serve it 


away hot. 
“Or do it thus. 


“OAST the Bread and foak it in the Wine, fet it before the 
Fire, cut your Cheefe in very thin Slices, rub Butter over the 
: Rey, of a Plate, lay the Cheefe on, pour in two or three Spoon- 


fuls of white Wine, cover it with another Plate, fet it over-a . 


Chaffing-dith of hot Coals for two or three Minutes, then ftir it 

till it is done and well mixed. You may ftir in a little Muftard - 

when it is enough lay it on the Bread, juft brown it with a hot 
_. Shovel, Serve it away hot. ya | | 


Sorrel 
+ 
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Sorrel with Eggs. 


| IRST your Sorrel muft be quite boiled and well ftrained, then 

s* -poach three Eggs foft and three hard, butter your Sorrel well, — 

ty fame three-corner Toafts brown, lay the Sorrel in the Difh,. 
lay the foft Eggs on it and the hard between; ftick the Toaft *~. 
in and about it. Garnifh with quartered Orange. ache 


AA Fricafey of Artichoke-Bottoms. 


TAKE them either dried or pickled; if dried, you muft lay 
__™® them in warm Water for three or four Hours, fhifting the 

Water two or three Times; then have ready a little Cream, and 
a Piece of frefh Butter, ftirred together one Way over the Fire 

till it is melted, then put in the Artichokes, and when they are 
hot difh them up. Ri eas 


To fry Artichokes. 


PIRST blanch them in Water, then flour them, fry them in 

~ _frefh Butter, lay them in your Difh and pour melted Butter 
overt them. Or you may puta little red Wine into the Butter, = = 
and feafon with Nutmeg, Pepper, and Salt. : ees 


fain A White Fricafey of Mufbrooms. 

PPAKE a Quart of ‘frefh Mufhrooms, make them clean, put 

' <® them into a Sauce-pan, with three Spoonfuls ef Water and 

three of Milk, and a very little Salt, fet them on a quick Fire and 

let them boil up three. Times; then take them off, grate ina lit- 
tle Nutmeg, put in a little beaten Mace, half a Pint of thick Cream, a 
a Piece of Butter rolled well in Flour, put it all together into the 
Sauce-pan,-and Mufhrooms all together, fhake the Sauce-pan ~ 
well all the Time. . When it is fine and thick, difh them up; be 
carefyl they don’t curdle. You may ftir the Sauce-pan carefully 
with a Spoon all the Time. ey. 


+ 


aro A To make Buttered Loaves. | 

| Ber up the Yolks of twelve Eggs, with half the Whites, and 
=a Quarter of a Pint of Yeaft, ftrain them into a Difh, fea- 
fon with Salt and beaten Ginger, then make it into a high Page 

with Flour, lay it ina warm Cloth for a Quarter of an Hour; 

then make it up into little Loaves, and bake them or boil them 
with Butter, and put in a Glafs of white Wine. Sweeten’ sh 
jase ree a - wit 
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with Sugar, lay the Loaves in the Difh, pour the Sauce over 


them, and throw Sugar over the Difh. 


We 


eer, eee 


‘pe eB raekely and Epes sak 


ae dle, and fix or.eight little thick Sprigs.to ftick round. ‘Take a 

~ ‘Toafthalf an Inch thick, toaft it brown, as big as you would have 
.it for your Dith or Butter-plate,: butter fome Eggs thus: ‘Take fix 

~ Eggs, more or lefs. as. you’ have’ Oceafion, ‘beat ‘them well, put 
_ them into a Sauce-pan.with. a good piece of Butter, a little Salt, 

'. keep beatirig them with a Spoon till’ they ‘are’ thick enough; ‘then 
“pour them on the Toaft; fet the biggeft Bunch of Brockely in. 

the Middle; and the -other=little pieces *round and about, and 
. garnifh the Dith. round withvdlittle Sprigs of Brockely. “This is, 

- apretty Side-difh, or a Corner-plate. Bag EE RE 


Afparagus.and.Lggs. 
: JPoasr a Toaft as big as you have.Occafion for, butter i¢ and 
=" "Tay it in your Dith, butter fome Eggs as above, and Jay over 
it. In the-mean Time boil fome Grafs tender, cut, it fmall, and 


lay itover the Eggs. "This makes a pretty Side-difh for a Second 
Courfe, or a Corner-plate. 


«tee aaannoces 1D eckely tn Salads. oy. 
BROCKELY is a pretty..Difh, by way-of Sallad in the Middle 
~ ofa Table. Boilit like Afparagus (in the beginning of the 
Book you have an Account how to clean it) Jay it in your Dith; 
beat up Oil and Vinegar, and alittle Salt. .Garnifh with Ster- 
tion-buds. ae A itt! oh laacl alae ie Hise 

~) Or boil it, and have plain Butter in-a Cup. Or farce rench 
Rolls with it, and buttered Eogs together for Change... Or farce 
your Rolls with Muffels done. the fame Way as Oyfters,.only ‘no 
‘Wine. ee nite, Toke ee ay ae bake 

To make Potatoe Cakes. 


AKE ‘Potatoes, boil thém; peel them, beat them in a Mortar, 
agi, mix them with the Yolks-of Eggs, aJitle Sack, Sugar, a 


_ Tittle beaten Mace, a little Nutmeg, a little Creat or melted Butter, 
"Work ‘it up into a Pafte; then. make it into Cakes, or juft what 
“ Shapes’ you pleafe ‘with Molds, fry them brown in frefh Butter, 
Jay them in Plates or Difhes, melt Butter with Sack and Sugar, 
. and pour over them, | By 3 : 


A Pudding 


BOIL your Brockely tender, faving a large Bunch for the Mid- 


mate Plain and Eajy. | 463 ; 


A: Pudding made thus. 


M*. it as before, make it up in the Shape of a Pudding, bl 


bake it; pour Butter, Sack and Sugar over it. 


To make Potatoes like . Collar of Veal or Mutton. 


MBEE the Ingredients as before, make it up in the Shape of 
a Collar of Veal, and with fome of it make round Balls. 
Bake it with the Balls, fet the Collar in the Middle, lay the Balls 
round, let your Sauce be half a Pint of red Wine, Sugar enough 
to bircdten it, the Yolks of two Eggs, beat up a little Nutmeg, 
ftir all thefe together for fear of curdling ; 3; when it is thick 


enough, pour’ it over the Collar, This is a pretty Difh for a 


Firft or Second Courfe. 


To broil Potatoes. 


FIRST broil them, peel them, cut them in two, broil shieen till 
they are brown on both Sides ; then lay them in the Plate or 
ith, and pour melted Butter over them. — 


To fry Potatoes. 


| oer them into thin Slices, ‘as big a Crown-pjece, fry them. 


brown, lay them in the Plate or Dith, pour melted Butter, and 
Sack and Sugar overthem. Thefe are a pretty Soraya poder 


Mafbed Pobitiee 


port. your Potatoes, peel them and put them into a ld 
mafh them well: To two Pounds of Potatoes put a Pint of. 


Milk, a litte Salt, ftir them well together, take Care they don’t. 


ftick to the Bottom, then take a Lo of a Found of Bus ftir 

inand ferve it up. ae ’ wa % 

*, Io grill Sbrimps. 

SE EASON them with Salt and Pepper, fhred Parley, ‘Butter, 
and Scollop-fhells well; and fome grated Bread, and let them 


ftew. for iat Hour. Brown them wie an hot Iron, and ferve 
oiee “up. ~ ; , 
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ik STEW. tro Quarts of Shrimps in a Pint ,of white Wine,: with 
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half a, Pound ‘of Butter, thaking the Sauce-pan one Way all the. 
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Stewed Spinach and Eggs. bie 


PICK and. wath your Spinach very clean, put it into’a ‘Sauce-" 
r. pan, with a little Salt; cover i¢ clofe;. fhake the Pan often, 


m.. “Rg EN ABR fe (2 2 
a Wat 3, 


To boil Spinach, when you have snot-Room' on: the Fire 16> 


bo ° Ri Wah edo? svi errs DAR itmedt qsea erty 
AVE a Tin-box, or any other, Thing that fhuts very.clofe, pu 
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_Afparagus yan in ‘French ‘Rolls. wane 


TES ‘three Frink Rolls, take out ‘all the Ciiinb:: by eat ‘ 

“tihng a Piece of the Top-cruft off ; “but be careful that the. Crit ‘ 
fits. ‘again t ‘the’ fame Place.” oe “the Rolls brown i in. ‘freth” Butter; My 
then take a Pint of Cream, the Yolks of fix Eggs beat fine, alittle ® 
Salt and Nuttheg, ftir them well together over a flow Fire till it” 
begins to be thick. Have ready Hundred of {mall. Grafs boiled, | 
then faye ‘Tops enough to fick the Rolls with, the reft cut. fmall), 
and. ut are. the. Cream, - fll. the, Loaves, with. them... Before ; you~ 
fry Rolls, make Holes thick i in the Top-cruft, and ftick the . 
Gail | fs ‘ins ae . then, lay on, the piece. of Cruft, and flick the Grafs in, 
that it “may. look ‘as if it, was growing, . It makes a pretty. Side 
ah at, a new Courfe., solaityi | 


© Lo: ‘make Over] Loaves. ; ey! ae ie 


FRY ‘tie Le Frehch Rolls as. ‘above, take half a Pint of oO fers. 
ftew ‘them in'their‘own Liquor, then take out the Oyfters | 
| witha Fork, ftrain the: Liquor to them, put them into a Pa 
pan-again, with ‘2 Gla® of white Wine, a little beaten Mace, 2 

little grated Nutmeg, a quarter of a Pound of Butter rolled ae 
Flour, fhake them well together, then’ put them ihto the Rolls, » 
and thefe make a pretty Side-difh for a Firft Courfe. You, may , 
rub i in the Coats of two Rolls, and tofs up with. the Osi 1y2 
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-siadeitehuc a To few Parfuips. ieogprabums P-: heal td : 
ei cope tenders ferape. them from the Dutt, cut them. parte + 
shi Slices, put them into:a Sauce-pan, “with Cream enough 3.for, 
Sauce, a. Piece. of Butter rolledjin Flour, .a little Salt, and fhake. the. 
Sauce- an often. .When the Cream boils, pour them into a 4 Rlatgs 
fora | rorperndith, or a Side- dith, at Supper. ¢ 


: b ie z 
SLR Berks 534 aie: by FOER 
Ane htt @ maf Parfuips. 9 .g2ttioatine if 
Bow ‘them, tondanp Serape*them clean; ‘then {crape‘all’ the: Soft | 
into a Sauce-pan,. put as\much Milk or Cream as will ftew 
Taek _Keep them ftirring, and when quite thick; 4 tir in RT 
ee of ‘Butter, and fend them: to Table. ° 9 RORY eka nae? 
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Sebi twelve ren ictitibers and ice test as thick as: aH fc La 
sthiem in a coarfe Cloth to drain, ‘and when they are dry, 
Ales: them and fry them gs in frefh Butter ; then take 
ey ! ou 


pi on the Piece you cutcout,? and tie it round: with a Packthread. 
‘ryoity brown, firft-flouring <itj therritake ‘it out’ ofthe ‘Pan and 
keep itchot; keep the’ Pan on the Fire;i:and! with one* Hand put 
in a little Flour, while with ‘the other ‘your ftir. it. ° Wher it “is 
thick put in two: orthree Spoonfuls: of Water; sand halfa' Pintof 
white or red Wine}, two Spoonfuls of Catchup; ‘ftirit together, 
put in three:Blades of Mace; four»Cloves, ‘half a’ Nutmeg,’ a little | 
Pepper and Salt; \all beat fine together’; ftir it. into the Sauce-pan, 
then throw in your Cucumbers, give them a Tofs or two; then 
lay the: whole Cucumbers in the Middle, the reft:round, pour'the 
Sauce all, over, untie:the:Cucumber before you Jay . it into ‘the 
Dith, . Garnifh the Dith with fry’d Onions,» and fendt .to' Table. 
hot: ‘This is a pretty Side-dith at a Firft Courfes oo. na! pile y 
hee A pe a Sty Ua ‘ 23 hswss t cay 


3, Lo ragoo French Beans. 00 cou 


TAKE a quarter of a Peckiof French Beans, firing shein, don’t, 


yee tue ona Ragooof Beanssomvithia Forces owes UO 
R BA e met cated eh mee Ps 2 e and ' 
m in a Pan,’ feafon’ with Pep- - 
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Risso Mund: Chive H up hot for’ Fit re toy fen Wat nda 
2g00 round. Serve it up hot fora Firft Courfe.' " * 
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“Op ime Way ‘Beans. ‘vagao'd with a cabgare” 


% TAKE) @ nice little Cabbage, . about as big as ‘a Pint: Bafons 
Jk. when: the-outfide Leaves, Top, and,Stalks are cutoff, half 
boil:i Lit; /cut a: Hole in the Middle:pretty-bigy take what you cut out 
and chop it'very fine, with a few:of the Beans: boiled, a Carrotiboiled 
and mafhied;.and:‘ayTurnip boiled; and math all together, pat them 
into a; Satice-pan, feafon them with Pepper, Salt and Nutmeg, ‘a 
good piece of Butter, ftéw them. afew Minutes over the: Fire, *ftir- 
- Hing-the Pan: oftenv:iIn the meam Time» put the: Cabbage into a 
Sauce-pan, ibut! take:great Care-it: does not fall: to, pieces 5 put’ to 
At four Spoonfuls of. Water, two of Wine'and:one of atchup 3 have 
a Spoonful of Mufhroom-Pickle, a Piece of Butter rolled ina little 
Flour,.a very little Pepper, cover it clofe-and. let it ftew foftly till 
it is tender ; then take:it up carefully’ and-Jay it in. the Middle. of 
the Difh, : pour'your: math’d Roots :in:the Middleito fill it up high, 
and your Ragoo round it.’ You may add. the: Liquor the: Cabbage 
was ftewed in, and fend it to Table hot. ‘This will do for a Top, 
Bottom, Middle, or‘Side-difh: “When Beans are not to be had, 
you’ may cut Carrots and Turnips into little Slices, and fry them 5 
the Carrots in: little:round Slices,the Turnips in Jong Pieces about _ 
two Inches long and.as: ribinks ‘as.one’s iscritt and tofs. a up in 
SSL Rag fing. te bor a rang 


- Beans raged wiads Parfuips. 


‘2 “ARE two » be Parfhips, ferape: them clean and boil them in 
“Water. When tender, take them up, fcrape all the Soft into. 
ale a add to. them four. Spoonfuls. of Cream, a Piece of But- 
ter as big as'a Hen’s Egg, chop them in the Sauce-pan well; and 
‘when, they are quite hick ene them up. in fA Middle of the 
Dihh; and the sein round,. 


ae sage Wea’ sae Potatoes. 


OIL two Pounds of Potatoes foft,. then peel. them, put. ae 
ous i ne. a Saucepan,. put to,them. halé a. -Pint of, Milk; ; tir them 
abo and alittle Salt; then ftir i in.a. quarter 0 ‘of, a Pound of Butter, 
< x4, ftirring all the Time. till it is. fo, thick, t that you.can‘t. ftir 

ti in it arly, for. Stiffness, . then. Br ».a Halfpenny 

bh buttering , the, Dith, eap,, them. as high as 
they. w We Oo ur, thems. pour a. Tile melted. Butter: over it and 

then a fe Cena. of Bread. Set it, 2. a-Fino Oven before the 
Fire; and when brown, a] it in, the iddle of the Difh, (take 
| 3 
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eat Care you don’ t math it), Pour your Ragoo: round it and fend it 
to, aoe Bete on. 


# ce “2 ior Hie hor ty ry 


wee) 0 ‘ragoo Sellery.. oY. sod 


Wasi sl nae a math of Sellery very clea, “cut dt in 
Pieces about two, Inches' long, \ "put it into a “Stew-pan, - 
with juft as much Water as will, cover it, tie. three or four Blades 
Of Mace, two or thréé Cloves, about twenty ‘Corns of whole Pep- 
per in atMuflin Rag Joofe, put | it. into the. Stew=pan, 3 a tittle Onion, 
‘a little ‘bundle of fweet Herbs ; cover it clofe and let i it” few: foftly 
till tender; then take out the: Spice,” Onion, | and {weet Herbs, put 
‘Jn half an Ounce of Truffies and M orels, two ) Spoonfuls of Catchup, 
a Gill of red \ ine, a Pete or: Butter : as big. as an Koo rolled in 
‘Flour, fix-fart ng French Rolls, feafon with’ Salt | to your Palate, 
ftir it all together, cover it clofé, and let it flew fill ‘the Sauce is 
thick and good. ‘Take Care that your Rolls, don’t break, fhake 
your ‘es often ; when it is enough, difh it up and garnith, with 
; of Phe’ Volks of fix hard’ Eges, or more, put in with the 
: Rolls, willl make it a fine Difh) ‘ ‘This for a firft Courfe, 
. Tf you ‘would have'it white, put in’ ‘white: Sie inftead of ted, 
and forme Cream fora fecond) hei BSE eh, AONE Dis ADs 
POLARS a aE gain ya SEVER RAS 


4 ty ragoo Miyforooms. y ORIOL YS! bits 


pEEL and fcrape the Flaps, put a Quart into a Sauce-pan, 2 
very little Salt, fet them on a quick Fire, let them boil u 
then take them off, put to them a Gill of red Wine, a Quarter of 
‘a Pound of Butter rolled ina little Flour, a little: Nutmeg, 2 little 
‘beaten ‘Mace; »fet it’on the Fire, ftir it now and then’; “when it is - 
thick ‘aad fine have'ready the Yolks of fix’ Eges: thot? and: oiled 
in a! Bladder “hard, Jay/it in the Middle’ of’ your Dith, “and “potir 
the: eee over ity “Garnith with broiled Muthreoms. jelorgi es 


& Fs ij 
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ys ye OL1e 
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“A pray Dif of Begse ey j aot val at, 


BoE fie Eggs. hard, peel. ‘them. and, cut. ‘them i in “thin Slices, 
put a Quarter of a ‘Pound’ of Butter into the Stew-pan,,.then 
ut in your. Eggs and fry them quick... ‘Half a Quarter « of an. Hour 
will, doithem..; Nor mutt, be very « careful not to. break them; throw 
‘over them, Pepper, Salt. and Nutmeg, lay.t them; in your. Dith bey’ 
‘ore. the Fire, pour. out. all the. ay at, fhake:i inva fvele. Flour, : “a 
have ready t two Shallots ¢ cut {mall.; me throw. iheth into the Pan, . 
ina Q bane of a Pint. of, white W ‘ine, a Aittle : Juicer‘ ‘of Lenou; 
and a, itt e _picne: oF. Butter rolled in Flour. . “Stir. all. stoge 1€1 at 
its!Is. thick 5 3 iffy Thi pli Rot, Sauce. nau é put ina, ise & ‘more 
aed a sO) Wine, 
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SAN Te ro ee at “hitig’: fr ; Bon. 
Leyes ‘made Plain and Eafy. 2 99: 
si best bus i baer pega Woy quogi 1 dear snob voy s1g0 ist. 
Wine, toaft fome thin Slices of Bread ‘cut Three-corner-ways;-and 
lay round your Dith, pour.the Sauce all over and fend it to Table 
hot, You may put fweet Oil on the Toaft, if it be agreeable. 


f 


a0 G1 ie Coys pis: LAC 
CAR Ww SIGE MONI: 3 Eggs a la Tripe: i lods e229 EL ! mp 
POW you Bees Wate; takeoff the Shells and cut tiem Longe 
A ways in four Quarters, put a little Butter into a Stew;pan, let — 
Yt melt, fhake in a little Flour, ftir it with a Spoon, then put in 
your Eggs, throw a little grated Nutmeg all over, a little Salt,, “a. 
‘good deal of fhred Parfley, fhake your Pan round, pour in a little 
‘Cream, tofs,the Pan round carefully, that you don’t break -the 
‘Eggs. When your Sauce is thick and-fine, tak® up your Eggs, 
pour the Sauce all over them, and garnifh with Lemon. 


| va fi Fricafey. of Eggs. 0) a 
BOL eight: Eggs hard, take off the Shells, cut them into, Quar- ; 
ters, have ready half a Pint of Cream, and a Quarter of a 
Pound of frefh Butter; ftir it together over the Fire til] it is 
thick and fmooth, Jay the Eggs in your Difh and pour the Sauce — 
all over. Garnifh with the hard Yolks of*three Eggs cut in two, 


SED A 


er 
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and lay round the Edge of the thee ee 
Bo Ragoo of Eged. ; 


; BOL twelve Eggs hard, take off the Shells, and with a litle 
2 Knife very carefully cut the White a-crofs Long-ways, fo that 
the White may be in two Halves, andthe Yolks whole. Be careful 
meither.to break the Whites nor Yolks, take a Quarter of a Pint of 
pickled Mufhrooms: chopped very fine, half an Ounce of Truffles: 
and Morels; boiled in three or four Spoonfuls of Water, fave the 
Water, and chop the Truffies-and Morels very fmall, boil a little’ 
 Parfley, chop it fine, mix them together with the ‘Trafle-water* 
you faved, grate alittle Nutmeg, in, a little beaten. Mace, put it 
anto~a ‘Sauce-pan*with three Spoonfuls of “Water, a Gill of red 
‘Wine; one Spoonful of Catchup, ‘a Piece of Butter as big asa large 
‘Walnut, rolied in Flour, ,ftir all together and let it boil. In the’ 
tnean Time’ get ready your’ Eggs, lay the Yolks and: Whites in. 
Otder in your Dith, the hollow Parts of the Whites uppermoft,. 
- that they inay be filled ; takefome Crumbs of Bread, and fry them, 
‘brown’ and ‘crifp, as you do, for Larks, with which fill up the, 
ur if 


on yor 
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‘Whites of ‘the Eggs ‘as high as they will lye, then po 


Sauce all over, and’ garnifh with fryed Crumbs of Bread, 
@ very genteel pretty Dith, ‘if it’be well done, “°°” 
gba ; 3 O 4 To 
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Cpa a, oaft.round. aQuarterh- Loaf, toakt it browns lay:it' whl poate 3 
pabpesst -andivery. carefully) breakcfix or: eight :Eggson ~ 
ed “catty, and take .a: red-hot. Shovels - ‘and’ holds ver: Nelbsit i 
When ie are.done,: {queeze ja Seville Orange:;over: them, {grate.o\> 
a ligt, lutmeg over it, .and :fetve it, up for.axs side-plate. «Or yousog 
: ath. your Eggs, and lay; them on a0"Toaft 5; of toalt youruc: 
t crifp,. and. pour.a.little boiling.W ates over it ; feafon it withD}o< 
| a little Pons ae then Py aia poached: -Rggrom: “aay an HOY.Ol gHol 


a 


t ‘To drefs Eggs ‘witb Brats ys aaae) pebiw Mims 
AKE.a Penny-loaf, foak, it in a..Quart . ‘ue hot Milk ee 
two Hours, or till the Bread ‘is foft) hen’ ftrain it through | a 

coarfe Sieve,| put to, it, two. Spoonfuls of, Orange: flowet ‘Water, or — 

Rofe-Water ; 5 fweeten it, grate in.a-little Nutmeg, take alittle 

_ Dith,. butter the. Bottom. of it, break-in as many Eggs as will.covér: 1 


i fie 


ea 


the Bottom, of the Dith, pour in the Bread:and Milk, fet. it ‘ins ae 
Tin-Oven: before, the Fire, and half.an’ Hour. will bakeit;:orit 
will. do on a Chaffing-dith; “of: Coals. . Aisne it sole pe, tore 
Fire, - or. bake. it inadlow Ovens cnr woy « 19. oomass orld 
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Lo farce Eire ye beiathhs 


GEF two: Gabe cctices feald them, . with ov few. ve ¥ 
“rooms, Parfley, Sorrel, and Cheryil ;. then. chop, them.very- 4 
{mall,. with the Yolks of. hard Eggs, feafoned. with Salt and. Nut. 
meg, then. flew. them i in, Butter ; 3 and when. they; are enough, put, ds 
in a little Cream, then pour them into,the Bottom. of a. Dith, ed? 
Take t of Whites, . and chop. them 1 very, fine, with Parfley,. N in as 
and Salt... -Lay tl this ound the Brim, of the gia am run, pega 

Enrsafha over, it to. brown ita it hwo nes 


SCALD te fore Cabbabealieentce’ in » ieW atery sjulepeile em" vel ge ali 
then flice'them’and tofs thém up*in’a Sauce-pan'with 2 “Piece” 
of Butters feafor'them with’: ‘Peppers: Salt, anda dite’ Nutmeg. ® 
—Letthem ftew half an’Hour, ’ chop bon cathe ether; ‘when they os 
are enough, lay them in your D im, fry fone Epps nicely in But’ 
ter and'lay onthém.® Garnifh with Syville Orang proile ‘ibe. brie be 
rah ga 2L0y3 See hie aye ee ease of ov Sy ONO THD ge pisail badomd ome: a 
git wi siad VY lode to Sie bh do Sue Shin, ausd) anrk ie) ati 
cavisli onol ow? odds alta ft i a oe veis ER capil 
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To fry Eggs as round as Balls. 

‘AVING* a deep? Frying-pan;and ‘three Pints of clarified’ But- > 
ter; Heat it-as‘hot'as for Fritters, and ftir it with a Stick, till” 
it rans*round like a‘Whirlpool } thei break an Egg into the‘Mid-’"’ 
dle;::and .turn’ it round'with ‘your Sticks ‘tillit “be ashard'as’a,“ 
poached: Bgg 5 the whirling‘ round ‘of “the’Butter will make it as’ 
round’gs ‘a:Ball, then take it up with a’ Slice, and put‘ itin‘a’Dith’ 
beforevthe Fire: . They° will keép hot half an ‘Hour’ and-yet be ~ 
foft ; fo you may do'as ‘many as’ you pleafe. \ You may ferve ‘thefe: ~ 
with what you pleafe, nothing better than ftewed Spinach, and 
gatnith with Orange. 8 2ta Git Vou UBS SE! 

do) Lo make.an Egg as big as Twenty. 06) ny 


part the Yolks from the ‘Whites, {train them both feparate’ 
through a:Sieve, tye the Yolks up in a Bladder in the Form~ ~ 

of a:Ball. Boil them hard, then put this Ball into another Blad- 
der, and the Whites round “it tye it up oval Fafhion) ‘and: boil 
it. »Thefe are ufed for grand’ Sallads. ‘This is very’ pretty for a) - 
Ragoo, boil five or fix Yolks together, and lay in the Middle of © 
the Ragoo of Eggs ; and fo you may make them of any Size you 
pleafe. Mea 
Io make a grand Difh of Eggs. 
yo “muft break as many Eggs as the Yolks will fill a Pint, » 
* “Bafon, the Whites by themfelves, tie the Yolks by themfelves 
in a Bladder round : Boil‘ them: hard, then have a wooden Bowl  ~ 
that will hold a Quart, made like two Butter-difhes, but in the ~ 
Shape of an Egg, with a Hole through one at the Top. You are — 
to obferve, when you boil the Yolks, to run a Packthread through ~ 
it, aid a’ Quarter of a Yard hanging out. When the Yolkis — 
boiled hard, put it into the Bowl-difh ; but be careful to hang it © 
fo as to be in the Middle. The String being drawn through the 
Hole, then clap the two Bowls together and tie them tight, and. 

vith a, fine ‘Tunnel pour-in the Whites through ‘the: Hole ; then > 
ftop.the Hole clofe, and boil it hard. It will take an Hour, When ~ 
it is boiled enough, carefully open.it, and cut the String clofe. In - 
the mean. Time take twenty. Eggs, beat, them[ well, the Yolks.by 
themfelves, andthe Whites by. themfelves 5. divide the Whites. into . . 
two, and boil them. in, Bladders the Shape of an.Ege... When .. 
they are boiled hard, cut one in two long-ways and one crofs-ways, _ 
and with a fine fharp Knife cut out fome of the White in the 
Middle; lay the great Eog in the Middle, the two long Halves - 

ype. . a ; on 
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omeach Sidep with thé Hollow. Part! uppeitiolt, sais! net ° pagan 
- flat between. Také'an Ounce’ of “Trufftes and’ Moréls, cutthem 
very. {mall, boil them in. chalf a Pint,of Waiter till they are tender, 
then take. a Pint of. fref “Muthrooms clean picked,. wathed, am 
chopped’ fall, and puti into the Trufies and) Morels.. Let; them 
boil; adda alittle Salt, a Titel | beaten ‘Nutmeg, A little beaten. Macey 
and “alld a Gill of pickled Mafhrooms chopped fine, Boil fixteen 
of. the Yolks hard in a Bladder, then. chop. them and mix them 
awith® the ® other Ingredients x, thicken’ it with a ‘Lump of; Butter. 
rolled’ in Flour, fhaking your “‘Sauce- ~pan round till. hot, and ‘thick, 
then fill the round with _this,.. turn. them down, again, .. andfill 
the'two long ones ; what remains, faye to put into-the_ Sauce-3 pans 
Take a Pint of Cream, a Quarter of a Pound of Butter,,, the. other 
four Yolks beat fine, a Gill of white Wine, a Gill of pickled 
Muthrooms, a lite beaten’ Mace, anda little Nutmeg ;. put, all 
into the Sauce-pan’ to the-other: Ingredients, and ftir all well toge- 
ther oné “Way till it is thick and fine 5: pour it over all, and gar- 
nifh with notched Lemon? 30 ' 

\Phistis a’ grand Dith at a fecond Courfe. O¥ you may mix it 
up’ ‘witit red Wine and’ Butter, and it will do. for a firft Courfe.. 


Yo make a pretty Dish of Whites of Eggs. 


MAKE the Whites, of twelve Eggs, beat them up with four 

Spoonfuls of Rofe-water, a littie erated _Lemon-peel, a little 
Nutmeg, and fweeten with Sugar : Mix them well, boil them in 
four, Bladders, tie them in the Shape of an Ege, and boil’ them. 
hard: - “They. will take half an Hour, Lay them in your. Di; 
whien cold, mix halfa Pint of thick Cream, a’Gill of Sack, dae’ 
half the uice of a Seville Orange, Mix all together, | fweeten: 
with fine Sugar, and pour over the Eggs Seive it up, for a Side- 
difh at Su per, or when: you. pleafe. Hier : 
a. BY iy 23) i iy 


pes “Ci 0. drefs Beans i in sibel 


you: aud beil your. Beans fo that the Skins will flip off, Take 
about a’ Quart,’ feafon them’ with: awe Salt,’ and Nutiieg, 
then flour them, and’ have ready fome Butter ina Stew-pan,’ throw : 
in your Beans, fry them of a. fine brown, then drain them from the: 
Fat and lay,them in your ur Difh. metab tv Quarter of a Pound ; 
of Butter melted, and: half a Pint of the blanched Beans.-boiled, ed, ; 
at-in.\a: Mortar,: swith a very.little. Pepper, Salt, and: Nutme eB 
en by Degrees.:mix:them/in: the, Butter; and pour over the-ot 
Beanse ares Attieimsbailed: and; fryed Bean, ‘andfo one till: 
, ie og ‘bial 
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ou fill the, Rim of «: They-are ve ond i ut 
fie hg » and is belie Pi i the r shine fine he 
Aobitok O18 an Amulet of Beans.” i a dey 
BEANCH y our iid ‘and’ fry them in fweet Butter, ath a 
little’ Parfley, ‘pour out the. Piece ‘and pour in fome. Cream, 
Let it fimmer, thaking “your Pan ; feafon with Pepper, Salt, and 
Nutineg, ‘thicken with’ three or ae Yolks of Eggs, have ready.a 
Pint of Cream, thickned with the Yolks of four ’ Egos, feafon 
with’ a little Salt, pour it in your Dith, ‘and lay } your, Beans on.the 
Amulet, ‘and ferve i it up hot.’ 
“The fame Way you may drefs tilithodiie: “Priites green Peas, 


Alparagus, and Artichoke-bottoms, Spinach, Sorrel, Ge. al seing, 
| firtt cut i mito {mall Spay or fhred fine. ns 


Mie ade. 2 Lo. make 4 Bean T sae 


T AKE two 5 Ouae of Beans, blanch and. beat them very. fine i in. 
“2S a Mortar; feafon with Pepper, Salt, and Mace ; then put. in. 
the Yolks of fix Egos, and a Quarter of a Pound of Butter, a Pint 

of Cream, half a Pint of Sack, and fweeten'to your Palate. Soak 
dhe ‘Naples Bitcuits in half a Pint of Milk, mix them with the 
other Ingredients. Butter a Pan and bake it, then turn it ona 
Dith,. and fick. Citron and Orange-peel candied, cut fmall, athe 
fluck about, He uaarnith with Seville Orange. 


haat ae fix 


al diy 


efi praaits liad ae make a Water Tanfey. ee ae 
mptAKE! pe he beat them very well, half a Manchet’ 
-&) grated, ‘and fifted through-a Cullender, or half a Penny Roll, 
_ half a Pint of fair’ Water» Colour with the Juice of Spinach, ‘and’ 
one finall Sprig of Tanfey beat together; feafon-it with Sugar to’ 
your: Palate; a. little: Salejoa fall: ‘Nutmeg grated, two or three 
Spoonfuls of Rofe-water, put it into'a Skellet, ftir it all one Way, 
and let it thicken like a Hafty- -pudding then bake it, or you 
“may butter a Stew-pan : and. put it‘into. Butter a Dith and lay over 
t *whem one, Side i is enough, -turn)it.. with .a, Dithy and, flip’ the’ 
ot fs Side;into the: Pan, When that is done, fet it into de eeepc 
throw, Sugar all. eae! a garnith with. Spear pir velve atta) 
ans prio’ ms <6 nig te Sn BO ie (ee “ate ! 
Saattis’ Xo sat" ‘gn? Peas. arama Ania ee trot | f ; 
TAAKE a. Bini oe thelled Peas, ‘eutia large Spanifi ‘Onioitt or. 
4. two'middling’ ones fmall,.‘and two Cabbage or! Si/e/ia' Lettuces, 
cut fall, 4 ‘put them into a Sauce- -pans, with half a-Pinrof Water, 
feafon. Shem with, alittle. Salty im little, beaten ‘Pepper; : and. cs little. 
» iti alsa eaten 
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meg, the Yolk of-a hard Egg chopped, a few Crumbs of Bread, 
mix all together, and when-it is hot fill your Cabbage, ptit forne 
Butter into a’ Stew-pan,’ tie your Cabbage; and ‘fry it till’ you think 
it'is enough’; then take it up, untie it, and firft pour ae édi~ 
ents of Peas into your Dith, fet the forced Cabbage in’ the Middle, 
and have ready four Artichoke-bottoms fry’d, and cut in two, and. 
laid routid the Dith. © This will do fora Top. diftr ee che Ae 
, Green Peas with Cream, 
Pr‘AKE a Quart of fine green Peas, put. them into.a-Stew-pare: 
4. ‘with a Piece of Butter as big as an Egg, rolled in.a little Floury 
feafon them with a little Salt and Nutmeg, a Bit of Sugar.as/big as 
a Nutmeg, a little Bundle of {weet Herbs, fome Parfley chopped 
fine, a Quarter of a Pint of boiling Water. Cover them clofe, 
and let them ftew very foftly halfan‘Hour,® then pour in a Quar2 
ter of a Pint of good Cream. .Give it one-Boil, and ferve it up 


Sas 


for a Side-plate. 


TPIAKE a white Heart Cabbage, as big as the Bottom ofa 


Plate, let it boil five Minutes in Water, then drain: it, cut, - 
the Stalk flat to ftand in the Difh, then carefully open the Leaves, 
and take’ out the Infide, leaving the outfide Leaves whole. — Chop 
what you take out very fine, take the Flefh of two or three Floun- 
ders or Plaife clean from .the Bone; chop it with the Cabbage 
and the Yolks and-Whites of four hard. Eggs, a Handful of picked: 
Paifle, beat all together in a Mortar, with a Quarter of a Pound 
of melted. Butter; mix it up with the Yolk of an Egg, and. a, few; 
Crumibs of Bread, fill the Cabbage, and tie it together, put it into- 


rae Oi OX bh Maen Ok kav é PREG: Shek hy <a 5 Re WN gia a e “en ~ hy Ne 

adecp Stew-pan, or Sauce-pan, put to it halfa Pint of Water; a, 

Quarter of a Pound of Buttér rolled in a little Flour, the Yolks of 
a7 ghee ; 3 four 
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our hard Eggs,. an, ion. ftuck: with fix, Clovesy: whole Pepper 
& d.Mace. tied ina uflin Rag,,,half, an Qunce.,of ‘Truffles, iid 
Mice a. Spoonful, of Cacho. afew pickled Mufhrooms ; Cover 
it clofe, and let it. fimmer. an Hour., . If you find it is not enou gh, 
you mutt do it longer. ‘When it is, ones, re a0 in, yout Dith, 3 
Untie it, and pour the Sauce | over: it.) RSF ai at 
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4119. g}ofHBID 1 at farce Cucumbers, Siri tee hee, apie 


rT ARE i fix ee Beep ig cut a. Piece. off the a and ae 
* out all the. Pulp ;. take a, Jarge., vane Cabbage boiled tender, 
take, only the Heart, chop it fine, cut a large Onion, fine,, ie 
fome. Parfley. and. pickled . Muthrooms : ae two, vhard: E 
chopped very fine, {eafon it with Pepper, Salt, and. Nutmeg 3. hulk 
; ce Cucumbers. full, and. put on, the. Pieces, ..tie them: with: 2 
Packthread, and fry them in Butter of. 2. es brown; have the » 
following. Sauce ready.; Take.a Quarter. of a-Pint of ved Wine, a 
larter of a Pint of boiling Water, a.fmall Oniom chopped fine; a 
e Pepper and Salt, a Piece of Butter as big as a. Walnut, rolled 
in Flour ; when the Cucumbers are enough, lay them in your Difh, 
pour the F at out of the. -and pour in this Sauce, let it boil, 
and have ready the Yolks “of two Eggs beat fine, mixed with two 
or: three’ Spoonfuls of the Sauce; “then turn them into the Pan, let 
them boil, keeping it ftirfing’ all’ the Time, untie the Strings and 
Berto Sauce 0 Seivei it Mor’ for'a Side-difh. Gari ba! 
ops.” if 
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MARE: gi x as Cucumbers, flice them ; ‘take Jarge. ‘Onigas: 

peel and cut them in thin Slices, fry them both brown, then 
drain them and pour-out,the Fat, ‘put:them into the Pan again, 
with three Spoon fuls of hot Water, .a Quarter of a. Pound of. Butter: 
rolled it Flour, pee a "Tea-{poonful of Muftard’; feafon with Pep- 
per and Salt, ‘and’let-them ftew a Quarter of an Hour foftlys Aha 


3¢ Pan often When ‘they ; are aes difh them 1 
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agaddcQ eds, giin st Bryd Sellery.:. + onal $i Aa 4h s$O <1 


ThA 34 pbapiaig sht Heads of Sellery, eid oF he green Peet 
i “and t tekeotPthe the outfide Stalks, waf : them clean, andr pare the. 
Roots® cléan s2theri have’ ready half ‘a a “Pint® of white Wine, the, 
Yolks of ce Bg a beat fine, ‘and’a little ‘Salt and Nutimeg j 1 mix all. 
Me Bisa! Flour Into a Batter, dip “every. Head, into. the. 
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* Batter; 
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Batter, and fry them-in\Butter! ." When’ Likes day them i in your 
ine and Pu melted Batter over theme: An ohiod owt ceo 


oe) io} 
4 ce: ae 
sf 
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 Sellery with Cream: i ah a altaya Rin wee 

Gi FAStH an “a dean fix or eight Heads. of’ Sellery,.. cut ve orem 
| three Inches long, boil them tender, pour away ll the Watery © 
and take the Yolks of four Eggs beat fine, half a Pint of Cream, 
a little Salt and Nutmeg; pour it over, keeping the’ Pari’ fhaking 
Te the, While WwW hen.it begins to be. thick, Hei it MPO 4 AS 

! | | 
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* Cou iflowers fry... daniel efalaneo qatt 


Tikes ntti itn, ees boil. sieeadtl ‘in Milk ahd! ‘Water: i 
then. leave one whole,: and ‘pull the other'to Pieces 5 take’ ‘Hal?! t 
a Pound of Butter, with two Spoonfuls of: “Water, a little: Duft of" 
Flour; and melt the Butter ina Stew-pans: then put in the whole” - 
Cauliflower cut in two, and: the.other pulled to Pieces; and fry it 
till itis of a very light browiy  Seafon it With Pepper and: § ales 


When itis enough, sae the ‘two Halves in’ thie Middle, ‘and? potir 3 
ee path call. eiaaake fn ye Vy Everly yon Ue Afoat? 


yy = 
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To adler an ESS nt i 


ee a Pint of fine Oatmeal, boil it in ‘thre ec. Pints. of 1 new. 

Milk, ftirring it till itis as thick .as.aj | aad , 
it off, ant ftir in half a Pound of fr efh Butter, 
and Nutmeg, and a Gill of Sack; then: beat 
the Whites, ftir all well together, lay a .Puft-p 
Dith pour in the Pudding, and bake it uae? 
bs pred it with a few Currants. ee : 


To jade a Potatee Pudding, 


“ikkiae a ee, of Potatoes, boil them foft, ae them hd ee 
them with the Back of a Spoon, and rub'them through.a Sieve, 
to have them fine-and {mooth 3. take ‘half a Pound’ of frefh Butter, 
melted, half a Pound ‘of fine. Sugar, fo beat them well: together 7 | 
till they are very fmooth, beat fix Eggs}. Whitessand: all, « ftir 
them in, and a GlaG of Sauk ot, Brandy! “You may-add half 2 | 
Pound-of Currants; boilit half-an Hour, mele Butterwitha Glafe i 
of white. Wine ; fweeten with, Sugar, and pour overiit..' You.mays* 
bake. Jt, in, a, Difh, with; sarolorie all sound sthe sDith and‘at thes 


Bottom... 18 an led Sees paler ‘hh te aye AROS. ANCE ode ZIV iis 3859 
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ht: Eggs; “half 
te allvover:the 
jour ag cl a 5 
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suoy ni nseT qnimakevanfecond Potato Pudding. 8 7°": 
OIL two Pounds of: Pbtatoe’, ‘and ‘beat them ina pati 
fine, beat in half a Pound. of, melted Butter, boil it half an 
Hour, pour melted Butier’ over ‘it, “with a ‘Glafs of white Wine, 
or; the: Juice ,of eval son sts Mend hot Bagi al ‘Over the’ 
vie and Diths:: rath liod egicol acyl gal 2 


- 5 < es he ra S44 t. ~~ 
$ List { ED , cae NPE Joy RE i Te 


1, To the 


Ot pigks gattard Sor of fe Potatoe ‘Pudding.’ 


AKE two Pounds of white Potatées, boil them fort, Vi ae 

beat them in’ a ‘Mortar, or ftrain them, through’ a Sieve till 

they are quite fine; them mix in ahs a Rggid ‘of freth Butter . 
melted,’ then beat tp: the Yolks-of i ohe’ Eges- and three Whites, | 
ftir .them::in, »and half-a> Pound of white Sada’ finely ‘pounded, } 
half (a) PintvofsSack, ftir it well together, grate in, half ‘a’ large 
Nutmeg, and: ftir in: half:a) Pint of Cream, ‘make* a ‘Puff “palte, - 
and slay»all over your Difh and round the: Edges; bgt in the 
Pudding, .and,bake itiof a: fine light brown lie 
Hor; Change, put im shalfa Pound: of ‘Currants 5) ase jjoat may é 
ftrew over the Top, half an Ounce: of Citron and Seah cut 
thin,; before you put it t intggne © Oyen, 


hi at eae La make an Orange Beddirrs aA 


ihe AKE th thie: Yl Slof fixteen Egos, beat them well, wth Rae 5 
‘Pound-of melted Butter, ‘grate in the Rind of two fine Seville i 
Oranges,. béat an half a-Pound of fine Sugar, two Spoonfuls: si gee 
pumas cee Mater, two of Role Water, 2 Gill of Sack, halfa) 

Pint of Cream,: twa Naples Bifcuits, or the Crumb of 4 Halfpentiy. ats 
Roll Noaked 3 in the Cream, and mix: all weil together. “Make a ~ 
thin: Puff-pafte, and lay all over the Difh and round: the: Rim, 
pour in the Pudding: same bake: it. © 7 will essen neat as. errs 
baking 3 a Cuftard,.. te Re hls A tl Bin 7 DREN 3 eat, 


wi te o ipa 4 Vissi Sort ig Orange Paiing. 
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To make a third Orange Pudding. 


| you muft take: two large Seville Oranges, and grate off the 

Rind as far as they are yellow ; then put your Oranges in fair 
Water, and let them boil till they are tender. Shift the Water 
three or four Times to take out the Bitternefs ; when they are ten- 
der, cut them open and take away the Seeds and Strings, and beat: 
~ the other Part ina Mortar, with halfa Pound of Sugar, till it is a 
Pafte ; then put to it the Yolks of fix Eggs, three or four Spoonfuls 
of thick Cream, half a Naples Bifcuit grated, mix thefe together, 
and melt a Pound of frefh ee thick, and ftir it well in. 
When it is cold, puta little thin Puft-pafte about the Bottom and: 
Rim of your Dith ; ; pour in the Niece and bake it. abuts 
three Quarters of an Hour. 


Ti 0 make a fourth Orange Pudding. 


you muft take the. outfide Rind of three Seville Oranges, boll 

them in feveral Waters till they are tender, then pound them 
in a Mortar, with three Quarters of a Pound of Sugar ; then blanch. 
Half a Pound of fweet Almonds, beat them very fine with Rofe- 
Water to keep them from oiling, then beat fixteen Eggs, but fix | 
Whites, a Pound of frefh Butter, and beat all thefe together till it 
is light and hollow; then lay a thin ces all over a bio 
and put in the Ingredients. Bake it with your’ T arts. 


To make a Lemon Puddings . 
NRATE the outfide Rind of two clear Lemons 5 Nea orate two’ 
_ Naples Bifcuits and mix with the grated Peel,’ arid add to it: 
- thyee Quarters of a Pound of white Sugar, twelve Yolks of - 
Eggs, and half the Whites, three Quarters of a Pound of melted’ 
Butter, half a Pint of thick Cream; mix all well together, lay a 
Puff-pafte all over the Difh, pour the locates in and bake ite 
An Hour will bake it, 


roy aig Pudding. GRE 


RB LANC H half a Pound. of fweet Almonds, and four itr 
ones, in warm Water, take them and pound them in a Marble * 
Mortar, with two Spoonfuls of Orange-flower Water, and two of ’ 
Rofe Water, a Gill of Sack ; mix in four grated Naples Bifcuits, 
three Quarters of a Pound of ‘rocked Butter, beat: eight Eggs: anc ol 
mix them with a Quart of Cream boiled, grate in half a Nat meg 
‘and: a Quarter ofa Pound of Sugar; mix all well together, ae a 
in 


& * 


} 
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thin Puff- patté and lay. all over ‘the Dith;: pour in the es 
. and bake it. | 
2 ne bathe an 1 aittind Pudding. 


Brat a Pound of {weet Almonds as finall as poffible, with three 

Spoonfuls of Rofe Water, and a Gill of Sack or white Wine, 
and mix in half a Pound of frefh Butter melted, with five Yolks 
of Eggs and two Whites, a Quart of Cream, a Quarter ofa Pound 
of Sugar, half a Nutmeg grated, one Spoonful of Flour and three 
Spoontuls of Crumbs of white Bread ; mix all well Paea i and 
fs pon it, oat will take half an ‘Hour ‘boiling. er eave 


To make a Sagoe Piting 


TE half a Pound of Sagoe be wafhed well in three or four hot 

Waters, then put toit a Quart. of new Milk, and let it boil to- 
_ gether till it is thick; ftir it carefully, (for it is apt to burn ) put in 
~a Stick of Cinnamon when’ you fet iton the Fire:| When it is boiled 
take’ it out; before you pour it out, ftir in half a Pound of. frefh 
Butter, then pour it into a Pan, and beat up nine Eggs, with five 
of the Whites and four Spoonfuls of Sack ; ‘ftir all together, and 
- fweeten to your Tafte.° “Put in a Quarter of a Pound of Currants 
* clean” wafhed and: rubbed, and juft plump’d in two Spoonfuls of 
» Sack and two of Rofe Water: Mix all well together, lay a Puft- 
patte ¢ over a Die our in the Ingredients and bake it. j 


7 a make a Millet Pudding. 


M you mult ee half a Pound of Millet Seed, and after itis 
: wafhed and picked clean, put to it half a Pound of Sugar, a 
- whole Nutmeg grated, and three Quarts of Milk. ‘When you 1 have 
“mixed all well together, break in half a Pound of frefh Butter ; ; 
: butter your Ditfh, pour it in and bake it. 


To make a Carrot Pudding. 


you muft take a raw Carrot, {crape it very clean and-grate it: 
Y Tae half a Pound, of He grated Carrot, and a Pound of 
‘Hae Bread, beat up eight Eggs, leave out half the Whites, 
_ and : d mix the. “Eggs. with half a Pint of Cream ;, then, ftir in the 
‘Brea : and Carrot, half a Pound of frefh Butter melted, half a 
Pinto f Sack, and three Spoonfuls. of Orange-flower Water, a Nut- 
_meg r grated, . Sweeten to. your Palate.. Mix all well together, and 
“Gf it is not. t thin. enough, ftir ina. little new Milk-or Cream... Let 
ity be “of a a moderate iii lay a Puff-pafte all over the Dith, 
and 


ing’ , 
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| and pour in the Ingredients. Bake it ; it will take an Hour’s bak- 
ing. Or you may boil it, but then’ you muft melt Butter, and put 
in white Wine and Sugar. " 


A fecond Carrot Pudding. 


GET two. Pe caves pare off the Cruft, foak them in a. 
Quert of boiling Milk, let. it ftand till it is cold, then grate 
in two or three large Carrots,” then put in eight Eggs well beat, 
and three quarters of a Pound of frefh Butter melted, grate in a. 
little Nutmeg, and fweeten to your "Tafte. Cover your Difh with 
Puff-pafte, pour in the Ingres and bake it an Hour. 


To make a Cow/flip Pudding. 


AVN G got the Flowers of a Peck of Cowflips,. cut them fimall 7 

and pound them fmall, with half Pound of Naples Bifcuits- 
grated and three Pints of Cream.. Boil them a little; then take 
them off the Fire and beat up fixteen Eggs, with a little Cream 
anda little Rofe Water. Sweeten to your Palate. Mix it all well 
together, butter a Difh and pour it in. Bake it; and wep it is 
enough, throw fine Sugar over and ferve it up. 


Note,. New Milk will do in all thefe SUNG wher you have 


\ 


coe Cream. 


To make a Quince, Arie or White Pear-Plumb Pudding. 


SCALD your Quinces very tender, pare» them Very thin, fcrape 

off the Soft; mix it with: Sugar very fweet, put in a little 
Ginger and a little Cinnamon. Toa Pintof Cream, you muft — 
‘put ‘three or four Yolks of Eggs, and ftir it into your Quinces till 
they are of a good Thicknefs. It muft be pretty thick. So you 
may do Apricots or white Pear-Plumbs.. Butter your Difh, pour. 
it in and bake it. 


To patie Pearl Barley Pulte 


GE a Pound of Pearl Barley, wafh it clean, put to it three 

Quarts of new Milk and half a Pound of double-refined Sugar,. 
a Nutmeg grated ; then. put it into a deep Pan, and bake it with 
brown Erp, Take it out a the We beat UP. fix Eg ges; mix 


Pua A 
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Edges, and bake it half an Hour. 
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To make a French Barley Pudding: 


UT to a Quart of Cream fix Eges well beaten, half. the 

Whites, fweeten to your Palate, a little Orange-flower Water, 

or Rofe Water, and a Pound of melted Butter; then put in fix.” 

Handfuls of French Barley, that has been boiled tender in Milk, 

butter a Difh and put it in, It will take as long baking as a 
Venifon-pafty. | o 


To make an Apple Pudding. 
AKE twelve large Pippins, pare them and take out the.Cores, 
put them into a Sauce-pan, with four or five Spoonfuls of Wa- 


_ter. Boil them till they are foft and thick ; then beat them well, 


ftir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, the 
Juice of three Lemons, the Peel of two Lemons cut thin and beat - 
fine in a Mortar, the Yolks of eight Eggs beat; mix all well to- 
gether, bake it in a flack Oven; when it is near done, throw over 
a little fine Sugar. You may bake it in a Puff-pafte, as you do 
the other Puddings. : P Shed nae 


To make an Italian PudBiriys 


PT AKE a Pint of Cream, and flice in fome French Rolls, as much 

> as you think will make it thick enough, beat ten Eggs fine, 
erate a Nutmeg, butter the Bottom of your Difh, flice twelve Pip- 
pins into it, throw fome Orange-peel and Sugar over, and half a 
Pint of red Wine; then pour your Cream, Bread and Eges over 
it; firft lay a Puff-pafte at the Bottom of the Difh and round the 


~~ 


To make a Rice Pudding. 


TAKE a Quarter of a Pound of Rice, put it into a Sauce-pan, 


- with a Quart of new Milk, a Stick of Cinnamon, ftir it often,” 
to keep it from fticking to the Sauce-pan. When it is boiled 
thick, pour it into a Pan, ftir in a Quarter of a Pound of frefh — 
Butter and Sugar to your Palate; grate in half a Nutmeg, add 
three or four Spoonfuls of Rofe Water, and ftir all well together, 


when it is“cold, beat up eight Eggs, with half the Whites, ‘beat 


it all well together, butter a Dith, and pour it in and bake it. 
You may lay a Puff-pafte firft all over the Difh ; for Change, put 


in a few Currants and Sweet-meats, if you chufe it. 


{Be A fpcond’ 
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+ A fecond Rice Pudding. 


GE half a Pound of Rice, put to it three Quarts of Milk, flir 

in half a Pound of Sugar, grate a fmall Nutmeg in, and break 

in half a Pound of frefh Butter; butter a Dihh, and pour it in 

and bake it. You may add a Quarter of a Pound ‘of Currants, for ’ 

. Change." Si you. boil the Rice and Milk, and then ftir in the 

Sugar, you may bake it before the Fire, orina Tin Oven. You 
may add Eges, but it will be good without. 


A third Rice Pudding. 


TAKE fix Ounces of the Flour of Rice, putit into a Quart of 
4 Milk, and let dt boil till it is pretty thick, ftirring it all the 
While ; ‘then pour itintoa Pan, ftir in halfa Pouitd of frefh Butter 
and a Quarter of a Pound of Sugar; when it is cold, grate ina 
Nutmeg, beat fix Eggs with a Spoonf ul or two of Sack, beat and 
ftir all well together, Jay a thin Puff-pafte at the Bottom ¢ yous 
Difh, pour it in ‘and bake it. | 


To bail a Cuftard Pudding. 


HPAKE a Pint of Cream, out of which take two or three Spoon- 

fuls, and mix with a Spoonful of fine Flour; fet the reft to boil. 
When it is boiled, take it off, and ftir in the cold. Cream and 
Flour very well; when it is cool, beat up five Yolks and two 
Whites of Esgs, and ftir in. a little Salt and fome Nutmeg, and 

two or three Spoonfuls of Sack; fweeten to your Palate ; putter‘a 
wooden Bowl, and pour it in, tie a Cloth over it, and boil it half 
an Hour. When it is enough, untie the Cloth, turn the Pudding: 
out into your Difh, and pour melted Butter over it. 


To make a Flour Pudding, « 


TARE a Quart of Milk, beat up eight Eggs, but four of the 
Whites, mix with them a Quarter of a Pint of Milk, and ftir 
_ into that four large Spoonfuls of flour, beat it well together, boil 
fix «bitter Almonds in two Spoonfuls of Water, pour the Water 
into the Eggs, blanch the Almonds and beat them fine in a’ Mor-. 
tar; then mix them in, with halfa large Nutmeg and a Tea-) 
Spoonful of Salt, then mix in the reft of the Milk, flour your 
Cloth well, and boil it an Hour; pour melted Butter over it, and 
Sugar, if you like it, thrown all over. Obferve always, in boiling 
Puddings, that the Water boils before you put them into the Pot, 
and have ready, when they are boiled, a Pan of clean cold sige 5 


jutt 
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juft give your Pudding one Dip in, then untie the i and it will 
turn out, without web, to the Cloth. 


ia 2 make a Baiter Pudding. 


"TARE a Quart of Milk, beat up fix Eggs, half the Whites, 

mix as above} fix Spoonfuls of Flour, a ‘Tea-Spoonful of Salt 
and one of beaten Ginger ; then mix‘all together, boil i# an Hour 
and a Quarter, and pour melted Butter over it. You may put in 
eight Eggs, if you have need? for Change, and half a Pound of 
Pruens or Currants. 


To make a Batter Pudding, without Eggs. 


AKE a Quart of Milk, mix fix Spoonfuls of Flour, with a 

little of the Milk firft, a Tea-Spoonful of aa two Tea- 
Spoonfuls of beaten Ginger, and two of the Tinéture of Saffron ; 
then mix all together, and boil it an Hour. | You may add 
7” uit; as you think proper. 


To make a Grateful Pudding. 


AKE a Pound of fine Flour anda Pound of white Bread 

grated, take eight Eggs, but half the Whites, beat them up, 
and mix with them.a Pimt of new Milk, then ftir in the Bread 
and Flour, a Pound of Raifins ftoned,. a Round of Currants; halfia 
Pound of Sugar, a little beaten Ginger ; 3 mix all well together, and 
either bake or boil it. It will take three Quarters of an Hour’s 
baking. Put Cream in, inftead of Milk, if Jou have it. » It will 
be an Addition to the Pudding. 


> 


To make a Bread Pudding. 


cur off aif the Cruft of a Penny white Loaf, and flice it thin 
“into a Quart of new Milk, fet it over a Chaffing-dith of Coals 
till the Bread has. foaked up all the Milk, then put in a Piece of 
{weet Butter, ftir it round, let it ftand till cold; or you_may boil - 
your Milk, and pour over your Bread and cover jit up clofe, does 
full as well; then take the Yolks of fix Eggs, the Whites of three, 
and beat. them - up with a little Rofe-Water and Nutmeg, a little 
Salt and Sugar, if you chute if, ie all ‘ei together; and boil 
it halt, an 1» Hour. yi 
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To make a fine Bread Pudding. 


TP Ake all the Crumb of a ftale Penny-Loaf, cut it thin, a Quart 
| of Cream, fet it over a flow Fire till it is fcalding hot, then let 
it. ftand,till it is cold, beat up the Bread and Cream well together, 
grate in fome Nutmeg, take twelve bitter Almonds, boil them in 
two Spoonfuls of Water, pour the Water to the Cream and ftir it 
in with a little Salt, fweeten it to your Palate, blanch the Almonds 
and beat them ina Mortar, with two Spoonfuls of Rofe or Orange- _ 
flower Water till they are a fine Pafte ; then mix them by Degrees 
. with the Cream, till they are well mixed in the Cream, then take 
the Yolks of eight Eggs, the Whites of but four, beat them well - 
and mix them with your Cream, then mix all welltogether. A 
wooden Difh is beft to boil itin; but if you boil it in a Cloth, 
be fure to dip it in the hot Water and flour it well; tie it loofe 
and boil it half an Hour. Be fure the Water boils when you put 
it in, and keeps boiling all the Time. Whenitis enough, turn 
it into your Difh, melt Butter and put in two or three. Spoonfuls 
of white Wine or Sack, give it a Boil and pour it over your Pud-— 
ding; then ftrew a good deal of fine Sugar all over the Pudding 
and Difh, and fend it to Table hot. New Milk will do, when you 
cannot get Cream. You may for Change put in a few Currants. 


To make an ordinary Bread Pudding. 
Dhar two Halfpenny Rolls, flice them thin, Cruft and all, 


pour over them a Pint of new Milk boiling hot, cover them 

clofe, let it ftand fome Hours to foak; then beat it well with a 

~*~ Yittle =melted Butter, and beat up the Yolks and Whites of two 
_ Eggs, beat all together well with a little Salt. Boil it half an 
Hour ; when it is done, turn it into your Difh, pour melted Butter 

and Sugar overit. Some love a little Vinegar in the Butter. | If 
your Rolls are ftale and grated, they will do. better; add-a little 
Ginger. You may bakeit with a few Currants. Wins MCE ace 


_ Yo make a baked Bread Pudding. 


PPAKE the Crumb of a Penny Loaf, as: much Flour, the Yolks 
? of four Eggs and two Whites, a ‘Tea: Spoonfal of Ginger, 
half a Pound of Raifins ftonedj half a Pound of Currants'clean 
vwafhed and picked, a little Salt... Mix firft the Bread and ‘Flour, 
Ginger, Salt, and Sugar to your Palate, then. the Egos, and as 
much Milk as will make it lke a good Batter, then the Fruit, - 


‘butter the Dith, pour it in and bake it. 
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Palate; butter your Patty-pans, and fill:them with the Ingredients, 
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+ La make a boiled Loaf. 


"TAKE a Petiny- Loaf pour over it half a Pint of Milk aeaing 

hot, cover it clofe, let it ftand till it has foaked up the Milks 
thentie it up in a Cloth, and boil it a Quarter of an Hour. When 
it is done, lay it in your Difh, pour melted Butter over it, and 
throw Sugar all -over; a Spoonful of Wine, or Rofe-water, does 


as well in the Butter, or Juice of Seville Orange. A French 


Manchet does beft ; ‘but there are little Loaves made on Purpofe 
for the Ule. A ja Roll, or Oat-cake, does very well boiled 


thus. 
To make a Chefnut Pudding. 


put a Dozen and a half of-Chefnuts into a Skillet or Sauce-pan 
* of Water, -beil’ them a Quarter ‘of an Hour, then blanch and 


peel them and beat them :in a Marble Mortar, with a little Orange- 


flower, or Rofe Water and Sack, till they are a fine thin Pafte 3 
then beat up twelve Eggs, with half ‘the Whites, and mix them 
well; grate half a Nutmeg, a little Salt, mix them with three 
Pints of Cream and half a yPolad of melted Butter, fweeten it,to 


yyour Palate, and mix all together. Lay a Puft-patte all over the 


Dith, pour in the Mixture and bake it. When you can’t get Cream 
take three Pints of Milk, beat up the Yolks of four Egas and ftir 
into the Milk; fet it over the Fire, ftirring it all the Time till it 
is {calding hot, then mix it in the room of the Cream. 


To make a fine plain baked Pudding. 


you muft take.a Quart.of Milk, and put three Bay-leaves into 
* it.. When it has boiled a little, with fine Flour, make it into 
a Hafty-Pudding, with a little Salt, pretty thick; take it off the 


. Fire, and: ftir in half a Pound of Butter, a Quarter of a Pound of 


Sugar, beat up twelve Egos and half the Whites, ftir all well 
together, lay a Puff-pafte all over the Difh.and pour in your Stuff, 
Half an Hour will bake it. 


Lo make pretty little Cheefe-curd Puddings. 


a OU muft take a Gallon of Milk, and ‘turn it with Runnet, 

then drain all the Curd from the Whey, put the Curd intoa 
Mortar, and beat it with half a Pound of frefh Butter till the 
Butter*and Curd are well mixed; then beat fix Eggs, half the 
Whites, and ftrain them to the Curd two Naples Bifeuits, or half 
a Penny Roll grated; mix all thefe together, and {weeten to your 


_ Bake 
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Bake them, but don’t let your Oven be too hot ; when they are 
done, turn them out into a Difh, cut Citron and candied Orange- 
peel into little narrow Bits, about an Inch long, and blanched Al- 
monds cut in long Slips, ftick them here and there on the Tops of 
the Puddings, juit as you fancy ; pour melted Butter witha little . 
Sack in it into the Difh, and throw fine Sugar all over the Pud- 
dings and Difh. They make a pretty Side-difh. | re 
‘ To make an Apricot Pudding. | 
(ODDLE fix large Apricots very tender, break them very {mall, 
{weeten them to your Tafte. When they are cold, add fix’ 
Eges, only two Whites well beat; mix them well together with a 
Pint of good Cream, lay a Puff-pafte all over your Difh and pour 
in your Ingredients. Bake it half an Hour, don’t let the Oven 
te too hot; when it is enough, throw a little fine Sugar all over 
it, andfendit to Table hot. 


To make the Ipfwich Almond Pudding. 


STEEP fomewhat above three Ounces of the Crumb of white | 

Bread fliced, ina Pint and a halfof Cream, or grate the Bread, 
then beat half a Pound of blanched Almonds very fine till they 
are like a Pafte, with a little Orange-Aower Water, beat up the 
Yolks of eight Eggs and the Whitcs of four; mix all well toge- . 
ther, putin a Quarter of a Pound of white Sugar, and ftir in a . 
little melted Butter, about a Quarter of a Pound, lJay.a Sheet of 
Puff-pafte at the Bottom of your Dith and pour in the Ingredients. .. 
Half an Hour will bake it. 


To make a Vermicella Pudding. 


OU muft take the Yolks of two Eggs, and mix it up with as 
~ much Flour as will make it pretty {tiff, fo.as you can roll it 
out very thin, like a thin Wafer; and whenit is fo dry as you can 
roll it up together without breaking, roll it as clofe as you can; 
then with a fharp Knife begin at one End, and cut it as thin as 
ou can, have fome Water boiling, with a little Salt in it, putin 
the Pafte, and juft give it a Boil for a Minute or two; then throw’ 
it into a Sieve to drain, then take a Pan, Jay a Layer of Vermicella » 
and a Layer of Butter, and fo on. When it is cool, beat it up 
well together, and melt the reft, of the Butter and pour on it;, 
beat it well (a Pound of Butter is enough, mix, Half with the Pafte” 
and the other Half melt) grate the Crumb ofa Penny-Loaf, and. 
mix in; beat up ten Eggs, and mix in.a fmall Nutmeg grated, a. 
_ Gillbof Sack, or fome Rofe-Water, a Tca-Spoonful of Salt, beat, 


we 


ist 
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it all well together, and. fweeten, it to your Palate; grate alittle 
Lemon-peel in, and dry two large Blades of Mace and beat them 
fine. You may, for Change, add a Pound of Currants nicely wafhed 


and picked clean; butter the Pan or Difh you bake it in, and then, 


pour in your Mixture. It will take an Hour and a half baking ; 


- 


but the Oven muft not be too hot.. Ifyou lay a good thin Cruft — 


round the Bottom of the Difhvor Sides, it will be better. _ 


. Puddings for little Difoess ==” 


you muft take a Pint of Cream and boil it, and flit. a Half. © 


penny-Loaf, and pour the Cream hot over it, and cover it clofe 
. till it is cold ; then beat it fine, and gratein half a large Nutmeg, 


a Quarter of a Pound of Sugar, the Yolks of four Egos, but two 


Whites well beat, beat it all well together. With the Half of 


this, fill four little wooden Difhes ; colour one yellow with Saf-— 
fron, one red with Cochineal,; green with the Juice of Spinach, : 


and blue with Syrup of Violets; the reft-mix, an Ounce of fweet 


Almonds blanched and beat fine, and fill a Difh. Your Dithes’ 
muft’ be fmall, and tie your Covers over very clofe with Pack-. 


thréad. When your Pot'boils, put them in. An Hour will boil — 


them; when enough, turn them out in a Difh, the white one in 
the: Middle, and the four coloured ones'round. When they are 
enough, melt fome frefh Butter, with a Glafs of Sack, and pour 
over, and throw Sugar all over the Difh. ‘he white Pudding- 


Dith muft be of a larger Size than the reft; and be fure to but- — 


ter your Difhes well before you put them in, and don’t fill them 
too full. : iis 
To make a Sweet-meat Pudding. 


put a thin Puff-pafte all over your Difh; then have candied . 
* Orange, and Lemon-peel, and Citron, of each an Ounce, flice 
them thin, and lay them all over the Bottom of your Difh; then _ 
beat eight Yolks of Eggs, and’two Whites, near half a Pound of 
Sugar, and half a Pound of melted Butter. Beat all well together ; . 


when the Oven is ready, pour it on your Sweet-meats. An Hour 
or lefS will bake it. “The Oven mutt not be too hot. . 7 


£0. make a fine Plain Pudding. | | 
ET a! Quart-of Milk, put into'it fix Laurel-leaves, boil its 


- then take out-your Leaves, ‘and ftir'in as much Flour as will 
make it a Hafty-pudding. pretty thick, take it off, and then ftir 
un half 'a-Pound of Butter, then a Quarter.of a Pound of Sugar, a 
{mall Nutmeg grated, and twelve Yolks and fix Whites of Eges 


_ well 
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well beaten. Mix all well together, butter’a Difh and put in your 
Stuff. A little more than Half an Hour will bake its” © 


Lo make a Ratifia Pudding. 


NET «a Quartiof ra ll boil it with four or five Laurel- ata 


then take them out, and break:an half a.Pound of Naples 
Bifcuits;: half a Pound of Butter, fome Sack, Nutmeg, and a little 
Salt ; ‘take it off the Fire; cover it up, ‘wwhienndteid-alratt ‘cold, put» 
in two Ounces of blanched Almonds beat fine and the Yolks of five 
Egos. ‘Mix all well together, and, bake it in a moderate Oven 
half an Hour. Scrape’ Sue ar omit, as it Se into the Oven. 


To make\a Bread and Butter Pudding. © 


Git a Penny-Loaf, and cut itinto thin Slices of Bread and But- 
J ter, as youdo for Tea. Butter your Dith as you cut them, lay 
Slices all over the Dith, then ftrew a few. Currants clean wafhed 
and picked, then a Row of Bread and: Butter, then a few Currants, 
and fo on: till-all your Bread and Butter és in; then take a Pint of 
Milk, beat up four Eggs,..a little Salt, half a Nutmeg grated, mix. 
all together with Sugar, to:your Tafte ; pour this over the Bread, 
and bake at half an Hour... A’ Puff-patte under does beft, You 
bes Pa in two vo, Spoontits of Rofe- Water, os 


To make a boiled Rice Pudding. 


EpAvING got'a Quarter of a Pound of the Flour of Ricé, cpu it 


over the Fire in a Pint of Milk, and keep it ftirring con- 
tantly, that it may not .clodnor burnt’ 2JWthea it is of a good 
Thickness, take it off, and pour it into an earthen Pan; ftir im 
alfa Pound of Butter very fmooth, and half a Pint of Cream or 
new. Milk, fweeten to your Palate, grate in half a Nutmeg and 
the oitmanl Rind of'a Lemon::, Beat up the Yolks of fix Eggs and 
two Whites, beat all well together; boil it either in fmall China 
Bafons, or wooden Bowls. When boiled, turn them in a Difh, 
pour melted Butter over them, with a little Sack, and throw 
Sugar all over. 


To make a\cheap Rice Pudding. 


ET a Quarter of a Pound of Rice and half a Pound of Raiff ing 

ftoned, and tie them in a Cloth. Give the Rice a great deal - 

a Room to fwell. Boil it two Hours; when it is enough, turn 

it into your Difh, and poe aed Butter and ee over it, with: 
a little Nutmec. 


cae ; aioe fo. 
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To make a cheap plain ‘Rice Pudding. 
G*T a Quarter of a Pound of Rice, tie itina Cloth, but give 
*~* room for Swelling.» Boil it an Hour, then take it up, untie it, 
and with a Spoon ftir in a Quarter of a Pound of Butter, grate 
fome Nutmeg, and fweeten to your Tafte, then tie it up clofe 


and boil it another Hour; then take it mie turn it into your . Dith, 
and pour melted Butter over it. 


To make a cheap baked Rice Pudding. 


you mutt takea Quarter of a Pound of Rice, boil it in a Quart 
> of new Milk, ftiritthat it does not burn ; when it begins to 
be thick, take it off, let it ftand till itis a little cool, then ftir in 
well a “Quarter of a Pound of Butter, and Sugar to your Palate 5 
erate a {mall Nutmeg, butter ae Difh, pour it in, and bake it. 


. To make a, Spinach Pudding. i 
AKE a Quarter of a Peck of Spinach, picked and logattiog 


clean; put it into a Sauce-pan, with a little Salt, cover it 
clofe, and when it is boiled juft tender, throw it into a Sieve to 
drain; then chop it with a Knife, beat fix up Eggs, mix well 
with it half a Pint of Cream anda ftale Roll grated fine, a little 
Nutmeg, and a Quarter of a Pound of melted Butter; ftir all well 
together, put it into the Sauce-pan you boiled the Spinach, and 
‘keep ftirring it. all, the Time till it begins to thicken ; then wet 
and flour your Cloth very well, tie it up and boil it an Hour. 
- When it is enough, turn it into your Dith, pour melted Butter 
over it; and the “Tuice of a Seville Orange, if you like it; as to 
Sugar, you muft add, or let it alone, juft to your Tafte. You 
may bake it; but then Bi fhould put in.a Quarter of a Pound of 
Sugar. You Flys add ifeuit i in the room of Bread, if yeu ee it 
ae ii 
€ 9 make a Quaking Pudding. 
‘AKE a Pint of .good Cream, fix Eggs, and Half the Whites, 
beat them well and mix with the Cream ; grate a little Nut- 
meg in, add a little Salt, and a little Rofe Water, if it be agreeable ; 
grate in the Crumb of a Half-penny Roll, or a Spoonful of 
Flour, firft mixed’ with a little of the Cream, or a Spoonful of the 
F lour of Rice,” “which you pleafe, Butter a Cloth well, 2 pe 
ur 
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flour it; then put in your Mixture, tie it not too clofe, and boil 
it half an ave faft, Be fure the Water boils. before you put it in. 


+ 


To make a Cream Pudding. 


HAKE a a Quart of Cream, boil it with’ a Blade of Mace, sand 
half, a Nutmeg grated, let it cool, beat up eight Eggs, «and 
three Whites, firain them well, mix a Spoonful of Flour with 
them a Quarter of a Pound of Abnnecs blanched, and beat very. 
fine, with a Spoonful of Orange-flower, or Rofe-Water, mix with 
- the Eggs, then by degrees mix’ in the Cream, beat all well toge- 
ther, take a thick Cloth, wet it and flour it well, pourin your — 
Stuff, tie it clofe, and boil ithalfan Hour, . Let the. Water boil y 
all ie Time:fatt; when it is done, turn‘it intoyour Dith, pour 
melted Butter over, with alittle Sack, ae a hs han Seat all 
over it. . ‘ | 


To make a-Pruen Pudding. bs 


£ apeory a Quart of Milk; beat fix Eggs, half the Whites, with 
half a Pint of the Milk and four Spoonfuls of Flour, alittle 
Salt and two Spoonfuls of beaten Ginger ; ; then by degrees mix. in 
all the Milk, and a Pound of Pruens, tic it in a Cloth, boil it an 
Hour, melt ater and, pour over. it. disci eat Cal done this 
Way, in room of Pruens. tee 


To. make a Spoonful Pudding. envi “ 


AKEa ‘Spoonful of Flour, a Spoonful of Creath By Milk, an 

Ege, a little Nutmeg, Ginger and Salt ; mix all together, and 

oils de aslo Title: wrocila Dih half’ an Hour, You may add a 
oy Currants. 


To Bae an Mal Pudding. 


AKE: a good Puff-pafte, roll it out half an Inch thick, pare 

your Apples, and core them, enough to fill the Cruft, and 
clofe it up, tie itin.a Cloth and boil it. If a {mall Pudding, two 
Hours ;.if a large one, three or four Hours. - When it Is enough 
- turn it into your Difh, cut a Piece’ of the Cruft out of the Top, 
butter and fugar it to.your Palate ; lay on the Cruft again, and 
fend it to Table hot... A Pear Pudding make the fame Way. » And: 
thus. you may make a Damfon Puddane ing, Or any, Sort of Fla 
Apricots, Cherries, or Mulberries, and are very fine. 


Ta 
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To make Y caft Dumplings. 


| FiRsr make a light Dough as for Bread, with Flour, Water, 
. Salt and Yeaft, cover with a Cloth, and fet it before the Fire | 
for half an Hour; then have a Sauce-pan of Water on the Fire, 
and when it boils'take the Dough, and make it into little round 
Balls, as big asa large Hen’s Egg; then flat them ‘with, your 
Hand, and put them into the boiling Water; a few Minutes boils 
them. Take great Care they don’t fall to the Bottom of the Pot 
— or Sauce-pan, for then they will be heavy; and be fure to keep 
the Water boiling all the Time. When they are enough, take 
them up (which they will be in ten Minutes or lefs) lay them in 
your Difh, and have melted Butter in a Cup. As good a Way as 
_ any to fave Trouble, is to fend to the Baker’s for half a Quartern | 
ef Dough (which will make a great many) and then you have only 
the Trouble of boiling it. 4 


To make Norfolk Dumplings. 


MX a good thick Batter, as for Pancakes; take half a Pint of 
* Milk, two Eggs, a little Salt, and make it into a Batter 
with Flour. Have ready a clean Sauce-pan of Water boiling, into 
which drop this Batter. Be fure the Water boils faft, and two or 
- three Minutes will boil them; then throw them into a Sieve to 
drain the Water away, then turn them into a Dith and ftir a 
Lump of frefh Butter into them; eat them hot, and they are very 
good, — : . ig 


To make Hard Dumplings. 


M* Flour and Water, with a little Salt, like a Pafte, roll 
them in’ Balls, as big as a Turkey’s Ege, roll them ina little 
Flour, have the Water boiling, throw themin the Water, and 
half.an Hour will boil them,...They are beft boiled with a goad 
Piece of Beef... You may add, for Change, a few Currants, Have 
melted Butter in a Cup. | 
hs Another Way to make Hard Dumplings. — 
RvB into your Flour firft a good Piece of Butter, then make 
: “itlike a Cruft fora Pye; make them up, aad boil them as 
above, 2 2 le : edanrd itt . 


To 
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To make Apple Dumplings. 


MASE a good Puff-pafte, pare fome large Apples, cut therm 
‘4 in Quarters, and take out the Cores very nicely; take a Piece 
of Cruft, and roll it round, enough for one Apple; _ if they are big, 
they will not look pretty, fo roll the Cruft round each Apple, and 
“make them round like a Ball, with a little Flour in your Hand, 
Have a Pot of Water boiling, take a clean Cloth, dip it in the 
- Water, and fhake Flour over it; tie each Dumpling by itfelf,_ 
and put them in the Water boiling, which keep boiling all the 
Time; and if your Cruft is light and good, and the Apples not 
too large, half an Hour will boil them; but if the Apples be 
large, they will take an Hour’s boiling. When they are enough, 
take them up and lay them ina Difh; throw fine Sugar all over 
them, and fend them to Table. Have good frefh Butter melted | 
in a Cup, and fine beaten Sugar ina Saucer. mania f 


Another Way to make Apple Dumplings. 


MARE a good Puff-pafte Cruft, roll it out a little thicker thana — 

- Crown-piece, pare fome large Apples, and roll every Apple 
ina Piece of this Pafte, tie them clofe in a Cloth feparate, boil 
them an Hour, cut alittle Piece of the Top off and take out the 
Core, take'a Tea Spoonful of Lemen-peel fhred as fine as poffible, 
jutt give it a Boil in two Spoonfuls of Rofe or Orange-flower - 
“Water. In each Dumpling put a Tea Spoonful of this Liquor, 
fweeten the Apple with fine Sugar, pour in fome melted Butter, 
and lay on your Piece of Cruft again. Lay them in your. Difh, 
and throw fine Sugar all overthem. | 


To she a Cheefe-curd Florendine. 


MT AKE two Pounds of Cheefe-curd, break it all to Pieces with 
~ your Hand, a Pound of blanched Almonds finely pounded,: 
with a little Rofe-water, half a Pound of Currants clean wafhed. © 
and picked, a little Sugar to your Palate, fome ftewed Spinach cut 
fmall ; mix all well together, lay a Puff-pafte in a Dith, put in | 
_ your Ingredients, cover it with a thin Cruft rolled, and laid a= 
~ erofs; and bake it ina modérate Oven half an’ Hour. As to the 
‘Top-cruft, lay it in what Shape: you pleafe,: either rolled. or 
marked with an Iron on Purpofee 5 ah) 


es} ‘i & | ie : A Flex 
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A Florendine.of Oranges or Apples. 


#XET half a Dozen Seville Oranges, fave the Juice, take out 
~™* the Pulp, lay them in Water twenty-four Hours, fhift thena 
three or four Times, then boil them in three or four Waters, then 
drain them from the Water, put them in a Pound of Sugar, and 
their Juice, boil them to a Syrup, take great Care they do not 
ftick to the Pan you do them in, and fet them by for Ufe. ‘When 
you ufe them, lay a Puft-pafte all over the Difh, boil ten Pippins. 
pared, quartered and cored, ina little Water and Sugar, and flice 
two of the Oranges and mix with the Pippins in the Difh. Bake 
it in a flow Oven, with Cruft as above: Or juft bake the Cruft, 


and. then lay in the Ingredients. 


To make an Artichoke Pye. 


BOIL twelve Artichekes, take off all the Leaves and Choke, take 

““ the Bottoms clear from the Stalk, make: a good Puff-pafte Cruff,. 
and Jay a Quarter of a Pound of good frefh Butter all over the 
Bottom of your Pye; then lay a Row of Artichokes, ftrew a little 
Pepper, Salt, and beaten Mace over them,. then another Row, and 
ftrew the reft of your Spice over them, put in a Quarter of a Pound 
- more of Butter in little Bits, take half an Ounce of Truffles and’ _ 
_ Morels, boil them in a Quarter of a Pint of Water, pour the Water | 
into the Pye, cut the Truffles and Morels very {mall, throw all — 
over the Pye; thenhave ready twelve Eggs boiled hard, take only 
the hard Yolks, lay them all over the Pye, pour in a Gill of white 
Wine, cover your Pye and bake it. When the Cruft is done, the 
Pie is enough. Four large Blades of Mace and. twelve Pepper- 
corns well beat will do, witha Tea-f{poonful of Salt. fa 


To make a fweet Ege Pye. 
AA AKE a good Cruft, cover your Dith with it, then have 
y~ ready twelve Egos boiled ready cut them in Slices, and lay 
them in your Pye; throw half a Pound of Currants, clean’ wafhed. 
and picked, all overthe Eggs ; then beat up four Eggs well, mixed 
with half-a Pint of white Wine, grate in a fmall Nutmeg, and . 
make it pretty {weet with Sugar. You are to mind:to Jay a Quar- | 
ter of a Pound of Butter between the Eggs, then-pour in your 
Wine and Eggs and cover your Pye. Bake. it half an. Hour, or 
till the Cruft is. dene. ie or eth d poildsieud soak: 


. bw ae qe 
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To make a Potatoe Pye. 

ow three Pounds of Potatoes, peel them, make a good Crut 

and lay in your Difh; lay at the Bottom half a Pound of But- 
ter, then lay in your Potatoes, throw over them three ‘T’ea-Spoon- 
fuls of Salt, and a {mall Nutmeg grated all over, fix Eggs boiled — 
hard and chopped fine, throw all. over, a Tea-Spoonful of Pep- 
per Mewed all over, then half a Pint of white Wine. Cov er your 
Pye, and bake it half an Hour, or till the Cruft i is enough. 


To make an Onion Pye. 
yyasi and pare fome Potatoes, and cut them in ‘Slices, peel 


fome Onions, cut them in Slices, pare fome Apples and flice 
them, make a good Cruft, cover your Dith, lay a Quarter of a 
Pound of Butter all over, take a Quarter of an Ounce of Mace 
~ beat fine, a Nutmeg grated, a ‘T'ea-Spoonful of beaten Pepper, three ~ 
‘Tea-Spoonfuls of Salt, mix all together, {trew fome over the But- 
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Appley 
and a Layer of Eggs, and fo on till you have filled your Pye, © 
ftrewing a. little of the Seafoning between each Layer, and a 
Quarter of a Pound of Butter in Bits, and fix Spoonfuls of Water. 
Clofe your Pye, and bake it an Hour anda half, A Pound of 
Potatoes, a Pound of Oe a Pound of Apples and twelves Eges, 
will do. 


To make an Orangeado Pye. | 
MARE a good Cruft, lay it over your Dith, take two Oranges, 


boil them with two Lemons till tender, in four ‘or fiye Quarts 
of Water. In the laft W ater, which there muft be about a Pint of, 


adda Pound of Loaf Sugar, boil it, take them out and flicethem 


into your Pye; then pare ‘twelve Pi ppins, core them and give them 
one Boil in the Syrup; Jay them all over the Orange and Lemon, 
pour in the Syrup, and pour on them fome Orangeado ayes 
Cover your Pye, and bake it in a flow Oven half an Hour. 


To make a Skirret Pye. 


AKE your Skirrets and boil them tender, peel shear: flice > 
them, fill your Pye, and take to half a Pint of Cream the 
Yolk of an Egg. beat fine with a little Nutmeg, a little beaten 
“Mace and a little Salt; beat all together. well, with a Quarter of | 
a Pound of frefh Butter melted, then pour in as much as your | 
Dith will hold, put on the easel and bake it half an wi os if 

ou. 
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You may put in fome hard Yolks of Eggs; if you cannot get 
Cream, put in Milk, but Cream is beft. About two Pounds af © 
~ the Root will do. | Rigs Si 


- To.make an Apple Pye. 


A AKE a good Puff-pafte Cruft, lay fome round the Sides of 

~~ the Difh, pare and quarter your Apples, and take, out the 
Cores, lay a Row of Apples thick, throw in half the Sugar you » 
defign for your Pye, mince a little Lemon-peel fine, throw over 
and fqueeze a little Lemon over them, then a few Cloves, ‘here 
and there one, then the reft of your Apples. and the reft of your 
Sugar. You muft fweeten to your Palate, and fqueeze a little 
more Lemon. Boil the Peeling of the Apples and the Cores in 
fome fair Water, witha Blade of Mace, till it is very good; 
‘ftrain it and boil the Syrup with a little Sugar, till there is but 
very little and good, pour it into your Pye, put on your Upper- 
cruft and bake it. You may putin a little Quince or Marmalade, 
if you pleafe. _ | : | 

Thus make a Pear Pye, but don’t pnt in any Quince. You 
may butter them when they come out of the Oven; or beat up 
the Yolks of two Eggs and half a Pint of Cream, with a little 
Nutmeg, fweeten’d with Sugar, take off the Lid and pour in the 

Cream. Cut the Cruft in little three-corner Pieces, ftick about 
the Pye, and fend it to Tabe, machen | 


‘a To make a Cherry Pye. | mph 
MASE a good Cruft, lay alittle round the Sides of your Dif, 
throw Sugar at the Bottom, and lay in your Fruit and Sugar 

at Top. A few red Currants does well with them; puton your 


_. Lid, and bake in a flack Oven, 


Make a Plumb Pye the fame Way, and a Goofeberry Pye. If 
you would*have it red, let it ftand a good While in the Oven, 
after the Bread.is drawn. A Cuftard is very good with the Goofe- 


berry Pye. ard ie 
To make a Salt-Fifh Pye. 3 

NET a Side of Salt-Fith, lay it in Water all Night, next Morn- 
“ing put it over the Fire in a Pan of Water till it is tender, 

drain it and lay it on the Drefler, take off all the Skin and pick 
the Meat clean from the Bones, ‘mince’ it fmall, then take the 
Crumb of two French Rolls, cut in Slices and boil it up with a 
Quart of new Milk, ‘break your Bread very fine with a Spoon, put 
*to it your minced Salt-Fith, a Pound of melted Butter, two sr 
ws , Q.-% s 


» 


ee 


226 The Art of Cookery,” 


fils of min¢ed Parfley, half a Nutmeg ¢ crated, a little ‘beaten 
Pepper, and three Tea-Spoontuls of Muftard ; mix all well toge- 
ther, make a good Cruft, and lay all over ba: Difh’ and” ‘cover 
it ‘uth Bakes itan Hour. . 


) To ay Carp Sie. sbbag iS oo Piaf 
“panes a large Carp, fale, wath and. gut it clean; ; aay tg an Eel, 


boil. it jutt a little tender, pick off all the Meat and mince it’ 


fine, with an equal Quantity, of Crumbs. of Bread, a few fweet 
Herbs, a little Lemon-péel cut fine, a little Pepper, Salt and grated 
‘Nutmeg, an Anchovy, half.a Pint of Oytters. parboiled and 


chopped fine, the Yolks of three hard Eges:cut f{mall, roll it up 


with a Quarter of a Pound of Butter, and fill the Belly of the Carp. 
Make a good Cruft, cover the Difh, and lay in your Carp; fave 
~ the Liquor you boil your’Eel in, put in the.Eel Bones, boilthem 
with a little Mace, whole Pepper, an Onion, fome {weet Herbs, 
vand an Anchovy. Boil it till there is about half a Pint, ftrain it, 
add:to it a Quarter of a Pint of white Wine, and a Lump of But- 
ter mix’d in a very little Flour; boil it. up, and pour into your 
Pye. Puton the Lid, and bake it an Hour in a quick Oven. If 


there be any Force- Meat left after filling the Belly, make Balls of , 


it, and put into the Pye. Ifyou have not Liquor enough, bai! a 
- few {mall Eels to make enough to fill your Difh. | 


a4 


To make a Socal Pye. 


Make a good Cruft,, cover your Difh, beil.two Pounds of Eels 


tender, pick all the, Flefh’ clean from the Bones, throw the 


i Bones i into the Liquor you boil the Eels in, witha little Mace.and . 


Salt, till it is very good, and about a Quarter of a Pint, then ftrain 
it. In.the mean rv ime cut the Elefh of your Eel fine, with a little 
Lemon-peel. fhred fine, -a little Salt, Pepper and Nutmeg, a few 
_ Crumbsof Bread, chopped Pariley and an Anchovy; melt a Quar- 
* ter of a Pound of ‘Butter, and mix with it; ‘then fay itin the Difh, 


cut the Fleth of a Pair of large Soals, or three Pair of very fivall 7 


- ones, clean from the Bones and Fins, lay i it on the Force-Meat and 
“pour. inthe Broth of the Eels you boiled; put the Lid of the 


Pye on, and bake it. You fhould boil the oe of the Soals with 


~ the-EelBones, to make it good. ‘If you boil:the Séal Bones with 
one or twolittle Eels, without the Force-Meat; your Pye will i 
ven a And thus b rer ere do a a ee 


y 
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To make an Eel Pye. 
MAKE a good Crufty clean, eut and wath your Fels very 


well, then cut them in Pieces half as long as your: Finger ; 
feafon them with Pepper, Salt, and a little beaten Mace to your 
Palate, either high or low. Fill your Dith with Eels, and put 
as much Water. as the Dith will well hold ; put on your Covers 
and bake them well. : ; 


To makea F ‘louder Pye; 


a 
aut fome Flounders, wafh them clean, dry them in a Cloth, 
= juft boil them, cut off the Meat clean from. the Bones, lay a 

good Cruft over your Difh, and lay a little frefh Butter at the 


Bottom, :and on that the Fith ; feafon them with Pepper ard Salt 


to. your Mind. Boil the Bones in the Water your Fith was boiled | 


ing with a little Bit of Horfe-raddith, a little Parfley,: a very. little 
Bit of Lemon-peel and a Cruft. of Bread.!i Boilii¢'ilthere is jutt 
enough» Liquor forthe Pye, then ftrain it, and put it into your 
ays put on the Top-Cruft, and bake it. 


To make a Herring Pye. 


" SCALE, gut and wafh them very clean, cut off the Heads, 

Fins and Tails. Make a good Cruft, cover your Difh, then 
feafon your Herrings with beaten Mace, Pepper and Salt; put a 
little Butter in the Bottom of your Difh; then a Row of Herrings, 
pare fome Apples and cut them in thin Slices all over, then peel 
fome Onions and cut them in Slices all over thick, lay a little 
ilvels onthe Top, put in a little Water, my on the Lid and bake 
it wel 


To make a Salmon Pye. 


MAKE a good Cruft, cleanfe a Piece of Salmori wéll, eatin if 


with Salt, Mace and Nutmeg, lay a little Piece of Butter at 
the Bottom of the Difh, and lay your et in. Melt Butter ac- 
cording to you Pye 5 take a Lobfter, boil it, pick out all the 
Flefh, chop it firiall, bruife the Body; mix it well with the But- 
ter, which muft be very good; pour it over yer ac put on 
_ the Lid, and bake it well. el ‘ 
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To make a Lobjter Pye. ate 
MARE a good Cruft, boil two Lobfters, take out the Tails, 
cut them in two, take out the Gut, cut each Tail in four 
‘Pieces, and lay them in the Difh. ‘Take the Bodies, bruife them 
well with the Claws, and pick out all the reft of the Meat; chop 
it all together, feafon it with Pepper, Salt, and two or three 
Spoonfuls of Vinegar, melt half a Pound of Butter, ftir all tore. 
ther, with the Crumb of a Halfpenny Roll rubbed in a clean 
Cloth fmall, lay it over the “Fails, put on your Cover, and bake 
it in a flow Oven. ~ 


3 Zo make a Muffel Pye. . - | 

; MASE a good Cruft, lay it all ever the Dith, wath your 
=" Muficls clean in feveral Waters, then put them in’a deep 
Stew-pan, cover them and let them ftew till they are all open, 
pick them out and fee there be no Crabs under the Tongue ; put. 
them in a Sauce-pan, with two or three Blades of Mace, ftrain the 
Liquor juft enough to. cover them, a good Piece of Butter, and a 
few Crumbs of Bread; ftew them a few Minutes, fill your Pye, 
put on the Lid, and bake it halfan Hour. So you may make 
ay Ovltersiye. | ae / 
To make Lent Mince Pies. 


SX Eggs boiled hard and chopped fine, twelve Pippins ‘pared 


and chopped fmall, a Pound of Raifins of the Sun ftoned and -: 


chopped fine, .a Pound of Currants wafhed, picked and rubbed ” 

clean, a large Spoonful of fine Sugar beat fine, an Ounce of Citron, 
an Ounce of candied Orange, both cut fine, a Quarter of an Ounce 
of Mace and Clove beat fine and a large Nutmeg beat fine; mix 


all together with a Gill of Brandy, and a Gill of Sack. Make 


your Cruft good, and bake it in aflack Oven. When you make 
your Pye, fqueeze in the Juice of a Seville Orange,,.and a Glafs - 
_ . of red, Wine. Bi Bhs ccdeehat et iene? Taper yt 
vind 1d ; To Collar Salmon.” : | 
MAKE a Side of Salmon, cut off about a Handful of the Tail, 
wath your large Piece very. well, dry it with: a clean.Cloth, 
wath it over with the Yolks of Eggs, and then make Force-Meat 
with what you cut off the Tail; but take off the Skin, and put to 
it a Handful of parboiled Oyiters, a Tail or two of Lobfters, the 
Yolks of three or four Eggs boiled hard, fix Anchovies, a Handful 
of Sweet Herbs chopped {mall, -a little Salt, Cloves, Mace, Nut- | 
3 a meg, 
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meg, Pepper beat fine, and grated Bread. Work all thefe togethe’ 
into a Body, with the Yolks of Eggs, lay it all over the flefhy 
Part, and a little more Pepper and Salt over the Salmon; fo roll © 
it up into. a.Collar, and bind it with broad Tape, then boil it in 
Water, Salt, and Vinegar; but let the Liquor boil firft, then put 
in your Collars, a Bunch of fweet Herbs, fliced Ginger and Nut- — 
meg ; let it, boil, but not too fait. It will take near two Hours 
boiling. When it is enough, take it up into your Soufing-pan, 
and when the Pickle is cold, put it to your Salmon, and let it 
ftand in it till ufed; or otherwife you may pot it. Fill it up with 
clarified Butter, as you pot Fowls ; that Way will keep longeft. 


To collar Eels. 


PT AKE your Eel and cut it open, take out the Bones, cut off 
the Head and Tail, lay the Kel flat on the Drefler, and fhred | 
fome Sage as fine as poflible, and. mix with it black Pepper beat, 
grated Nutineg and Salt, lay it all over the Fel, roll it up hard in 
little Cloths, and tie both Ends tight ; then fet over the Fire fome 
Water, with Pepper and Salt, five or fix Cloves, three or four 
Blades of Mace, a Bay-leaf or two. Boil it Bones, Head, and Tail 
well together; then ‘take out your Heads and Tails, put in your 
Fels and let them boil till they are tender; then take them out 
and boil the Liquor longer, till you think there is enough to‘cover 
them. Take it off, and when cold pour it over the Eels, and 
cover it clofe. Don’t take off the Cloths till you ufe them. 
| To pickle or bake Herrings. . 
SCALE and wafh them clean, cut off the Heads, take out the 
Rows, or wafh them clean, and put them in again juft as you 
like. Seafon them with a little Mace and Cloves beat, a very little 
beaten Pepper and Salt, lay them in a deep Pan, lay two or three 
Bay-leaves between each Lay, then put in half Vinegar and half 
Water, or Rap-Vinegar. Cover it clofe with a brown Paper, and 
fend it to the Oven to bake; let it ftand till cold, then pour off 
that Pickle, and put frefh Vinegar and Water, and fend them to 
the Oven again to bake... Thus do Sprats ; but don’t bake them 
the fecond Time. Some ufe only All-fpice, but that is not fo good. 


~~ “To pickle or bake Mackrel, to keep all the Year. 
GUT them, cut off their Heads, cut them open, dry them very 
~~ well with a clean Cloth, take a Pan which they will lie clea- 
verly in, lay a few Bay-leaves at the Bottom, rub the Bone with a 
Q 3 _ little 


230 The Art of Cookery, 

little Bay-falt beat fine, take a little beaten Mace, a few Cloves 
beat fine, black and white Pepper beat fine; mix a little Salt, rub 

them infide and out with the Spice, lay them in a Pan, and be-~ | 

tween every Lay of the Mackrel put a few Bay-leaves ; then cover, 

them with Vinegar, tie them down clofe with brown Paper, put 3 

them into a flow Oven, they will take a good While doing; when ~ 

they are enough, uncover them, let them ftand till cold; then pour 
away al} that Vinegar, and put as much good Vinegar as will 

cover them, and put in an Onion, ftuck with Cloves. Send them 

to the Oven again, let them ftand two Hours in‘a very flow 

Oven, and. they will-keep. all the Year’; but you muft not put in 

your Hands to take out the Mackrel, if you can avoid it, but take 

a Slice to take them out with. The great Bones of the Mackrel 

taken out and broiled, is a pretty lictle Plate to fill up the Corner 


of a ‘Table, | 
| To foufe Mackrel. 


you muft wafh them clean, gut them, and boil them in Salt 

and Water till they are enough; take them out, lay them in 
a clean Pan, cover them with the Liquor, add a little Vinegar ; 
and when you fend them to Table, lay Fennel over them. , 


: re Lo pot a Lobfter. i ie 
TT AKE alive Lobfter, boil it in Salt and Water, and peg it that 


no Water gets in; when itis cold, pick out.all the Flefh and, 
Body, take out the Gut, beat it in a Mortar fine, and feafon it 
with beaten Mace, grated Nutmeg, Pepper, and Salt. Mix all to- 
gether, melt a little Piece of Butter as big as a large Walnut, and 
mix it with the Lobfter as you are beating it; when it is beat to 
a Pafte, put it into your potting Pot, and put it down as clofe and 
hard as you can; then fet fome frefh Butter in a deep broad Pan 
before the Fire, and when itis all melted, take off the Scum at 
the Top, if any, and pour the clear Butter over the Meat as thick 
as a Crown Piece. The Whey and Churn Milk will fettle at the 
Bottom of the Pan; but take great Care none-of that goes in, and 
always-let your Butter be very good, or you will foil all: Or only 
put the Meat whole, with the Body mixed among it, laying them 
as clofe together as you can, and pour the Butter over them, You 
tmuft be fure to let the Lobfler be well boiled. A middling one 
‘will talk half an Hour boiling. | : i 
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Lo pot Eels. 
Spake a a large. Eel, fkin it, cleanfe i it, and wafh it very ae 


dry itina Cloth, and cut it into Pieces as long as.your Finger. 
Seafon them with a little beaten Mace and Nutmeg, Pepper, Salt, 
and a little Sal Prunella beat fine ; lay them ina Pan, then pour as 
much good Butter over them as will cover them, and clarified as 
above.. “They muft. be baked half an Hour in a quick Oven; ifa 
flow Oven longer, till they are enough, but that you. muft judge 
by the Largeneis of the Eels. With a Fork take them out, and lay 
them on a coarfe Cloth to drain. When they are quite cold, feafon 
them again with the fame Seafoning, lay them in the Pot clofe 5 
then take off the Butter they were baked in clear from the Gravy 
of the Fifh, and fet in a Dith before the Fire. - When it is melted 
pour theclear Butter over the Eels, and let them be covered with 
the Butter. 

In the fame Manner you may pot what you pleafe. You may 
bone your Eels, if you chufe it; but then don’t put in a Sal 
Prunella. 

To. pot Lampreys. 

oxr IN them, cleanfe them with Salt; and then wipe them dry ; 

beat fome black Pepper, Mace, and Cloves, mix them with Salt 
and feafon them. Lay them in ‘a Pan, and cover them with 
clarified Butter. Bake them an Hour; order them as the Eels, 
only let them be feafoned, and one will be enough for a Pot. You 
mutt feafon*them well, let your Butter be good, and they will 
or a long ‘Time. 


Lo pot Charrs. 


FTER having cleanfed them, cut. off the Fins, Tails, and 
eads, then lay them in Rows in a long ees eqver 
Pen wl mae and order them as:abovey (i) :. 


To pot a Pike. 


you Ban feale it, cut off the Head, fplit it, and take out the 
Chine-bone, then ftrew all over the Infide fome Bay-falt and 
Pepper, roll it up round, and lay it in a Pot. Cover it, and bake 
it an Hour. Then take it out, and lay it on a coarfe Cloth to 
drain; when it is cold, put it into your Pot, and cover it with 
clarified Butter. 


Qa Ta 


5 gc 
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‘et ; To pot Salmon. 


PT ARE a Piece of frefh Salmon, fcale it, and wipe it clean 

(let your Piece or Pieces be as big as will lie cleverly on © 
your Pot) feafon it with famaica Pepper, black Pepper, Mace, 
and Cloves beat fine, mixed with Salt, a little Sal Prunella beat - 
fine, and rub the Bone with. Seafon with‘a little of the Spice, 
pour clarified Butter over it, and bake it well. ‘Then take it out 
carefully, and lay it to drain; when cold, feafon it well, Jay it in 
your Pot clofe, and cover it with clarified Butter as above. | 
2 vg you may do Carp, Tench, T’rout, and feveral Sorts of 

ifh. 

Another Way to pot Salmon, . 


SCALE and clean your Salmon down the Back, drywit well, 
“and cut it as near the Shape of your Pot as you can. “Take two 
Nutmegs, an Ounce of Mate and Cloves beaten, half an Ounce of 
white Pepper, and an Ounce of Salt ; then take out all the Bones, 
cut off the Jole below the Fins, and cut off the Tail. Seafon the 
{caly Side firft, lay that at. the Bottom of the Pot; then rub the. 
Seafoning on the other Side, cover it with a Dith, and let it 
ftand all Night. It muft be put double, and the fcaly Side, Top 
and Bottom; put Butter Bottom and Top, and cover the Pot with 
fome ftiff coarle Pafte. ‘Three Hours will bake it, if a large Fith 5 
if a {mall one, two Hours ; and when it comes. out of the Oven, 
let it ftand half an Hour; then uncover it, and raife it up at one_ 
End, that the Gravy may run out, then put a Trencher and a 
Weight on it to prefs out the Gravy. When the Butter is cold, 
take it out clear from the-Gravy, add fome more to it, and put it 
in a Pan before the Fire; when it is melted, pour it over the 
Salmon; and when it is cold, paper it up. As to the Seafoning | 
of thefe Things, it muft be according .to,your Palate, more or lefs, 


N. B. Always take great,Care that no Gravy or Whey of the 
Butter is left in the Potting, if there is it will not keep.. | 


CHAP. 
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tr Directions for the SICK, € es r 


I dom pretend to meddle. here.in the phyfical Way; but, a few , 
DireGtions for the Cook, or Nurfe, I prefume will not be im- 
proper, to make fuch Diet, &c. as the Dodtor fhall order. 


~ ‘ 


To make Mutton. Broth. 


AKE a Pound of a Loin of Mutton, take off the Fat, put to 
it-one Quart of Water, let it boil, and fkim it well; then” 
put ina good Piece of Upper-cruft of Bread, and one large Blade of 


-Mace. Cover it clofe, and let it boil flowly an Hour; don’t ftir. 


it, but pour the Broth clear off. Seafon it with a little Salt, and 
the Mutton willbe fit'to eat. If you boil Turnips, don’t boil them 
in the Broth, but by themfelves in another Sauce-pan. 


5 | To boil a Scrag of Veal. 


ET on the Scrag in a clean Sauce-pan: To each Pound of Veal 
put a Quart of Water, skim it very clean, then put ina good 
Piece of Upper-cruft, a Blade of Mace to each Pound, and a little 
Parfley tied with.a Thread. Cover it clofe ; then let it boil very 
foftly two Hours, and both Broth and Meat will be fit to eat, 


To make Beef or Mutton Broth for very weak People, who 


take but little Nourifhment. 


“SAKE a Pound of Beef, or Mutton, or both together: Toa 

Pound put two Quarts of Water, firft skin. the Meat and 
take off all the Fat; then cut it into little Pieces, and boil it till - 
it comes to a Quarter of a Pint. Seafon it with a very little Corn, 
of Salt, skim off all the Fat, and give a Spoonful of this Broth at 
a Time. To very weak People, half a Spoonful is enough; to. 
fome a Tea-fpoonful at a Time; and to others a Tea-cup full. 
There is greater Nourifhment from this thanany Thing elfe.. _ 


To 
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To make Beef Drink, .. which is ordered for weak People. 


'AKE a Pound of Jean. Beef ; then take off allythe Fat: and 
Skin, cut it into Pieces, put it into a Gallon of Water, : with 


the Under- cruft of a Penny-Loaf, anda very little Salt.’ Let it. - 


boil till it comes to two Quarts ; then ftrain it off, and it is a very 


wick Drink. | oa 
c | To ike Pork Bp 


MAKE t two Pounds of young Pork ;, then take off the Skin and 
Fat, boil it in a Gallon of Water, with a Turnip and a very 


little Corn of Salt. . Let it boil till it comes to two Quarts, then- 


{train it off and let it ftand till cold. Take off the Fat, then leave 


the Settling: at the Bottom of the Pan, and drink half a Pint in 


the Morning fafting, an Hour before Breakfaft, and at Preis if 
te Stomach, will bear it. 


T 0 boil a a Chicken, 


pit your Sauce-pan be very clean and nice 5 3 when the Water 
boils put in-your Chicken, which muft be very nicely picked 


and clean, and laid in cold Water a Quarter of an Hour before it 


is boiled; then take it out of the Water boiling, and lay it in a 
Pewter-difh. Save all. the Liquor that runs from it in the Dith, 


cut up your Chicken all in Joints in the Difh; then bruife the. 


Liver very fine, add a little boiled Parfley chopped very fine, a 


very little Salt, and a very little grated Nutmeg: Mix it all well 


together with two Spoonfuls of the, Liquor of the Fowl, and pour 


it into the Dith with the reft of the Liquor im the Dith; If there 


is not Liquor enough, take two or three Spoonfuls of the Liquor 


it was boiled in, clap another Dith over it ; then fet it over a 


Chaffing-difh of hot Coals five or fix Minutes, and carry it to, 


Table hot with the Cover on. This is better than Butter, ‘and. 


lichter for the Stomach, though fome chufe it only with the Li- 


quor, and no Parfley, nor Liver, or any Thing elfe, and that is ac-,, 
cording to different Palates. If it is for a very weak Perfon, take’ 
off the Skin’ of the Chicken before you fet it on the Chaffing- | 


difh. If you roaft it, make nothing but Bread-Sauce, and that is’. 
lighter than any Sauce you can make fora weak Stomach. 

Thus: you. may drefs a Rabbit, only bruife but a little Piece 
of the Liver, 


é i 
e i 


ra 


' 
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To boil Pigeons. 3 


‘ET your Pigeons be cleaned, wafhed, drawn, and skinned. 
Boil them in Milk and Water ten Minutes, and pour over 


_ them Sauce made thus: Take the Livers parboiled, and bruife 


them fine with ‘as much Parfley boiled and chopped fine. Melt 
fome Butter, mix a little with the Liver and Parfley firft, then 
_ mix all together, and pour over the Pigeons, © a 


Yo boil a Partridge, or any other wild Fowl... 
WHEN our Water boils, put in your Partridge, let it boil 
. ten Minutes ; then take it up into a Pewter-plate, and cut it 
in’ two, laying the Infides next the Plate, and have: ready fome 
_ Bread-Sauce, made thus: Take the Crumb ofa Half-penny Roll, 
or thereabouts, and boil it in half a Pint of Water, with a Blade’ 
of Mace. Let it boil two or three Minutes, pour away moft of 
- the Water; then beat it up with a little Piece of nice Butter, a 
little Salt, and pour it over the Partridge. Clap a Cover over it ; 
then fet it over a Chaffing-difh of Coals four or five Minutes, 

and fend it away hot, covered clofe, -) __ 
Thus you may. drefs any Sort of wild Fowl, only boiling it 
more or lefs, according to the Bignefs. Ducks, take off the Skins. 
before you pour the Bread-fauce over them; and if you roaft 
them, lay Bread-fauce under them. It is lighter than Gravy 


. 


for weak Stomachs. 


To boil a Plaife or Flounder. 


a LEC. your Water boil, throw fome Salt in; then put in your 

Fith, boil it till you think it is enough, and take it out of 
the Water in a Slice to drain, Take two Spoonfuls of the Liquor, 
with a little Salt, a little grated Nutmeg ; then beat upthe Yolk of 


an Egg very well with the Liquor, and ftirin the Egg; beat it: 


well together,: with a Knife carefully flice away all the little 
Bones round the Fifth, pour the Sauce over it; then fet it overa ~ 
Chaffing-dith of Coals for a Minute, and fend it hot away, Orin» 
the room of this Sauce, add melted ButterinaCup, 9) 


To mince Veal or Chicken, for the Sick, or weak People. 
MINCE a Chicken or fome Veal very fine, taking off the Skin ; 
“w= juft boil as much. Water as wil! moitten it, and no more, 


with a very little Salt, grate a very little Nutmeg; then any 
) seed 3 : little 
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little Flour over it, and when the Water boils put in the Meat. 


Keep fhaking it about over the Fire’a Minute ; then have ready: — 


two or three very thin Sippets toafted nice and brown, Jaid in the 
Plate, and ie the Mince-meat over it. | | rh kk 


To pull a Chicken for the Sick. 


you muft take as much cold Chicken as you think proper; 
«ke off the Skin, and pull the Meat into f 

as a Quill; then take the Bones, boil them with a little Salt till » 
they are good, ftrain it ;. then take a Spoonful of the Liquor, a 
Spoonful of Milk, a little Bit of Butter, as big as a large Nutmeg. 
rolled in Flour, a little chopped Parfley as much as will lye on a 
Six-pence, and a little Salt, if wanted. This will be enough for. 
half a fmall Chicken. Put all together into the Sauce-pan ; then 
_ keep fhaking it till it is thick, and | pour it into a hot Plate. ~ 


To make Chicken Broth. 


you muft take an old Cock, or large Fowl, flea it; then piel | 
- offall the Fat, and break it all to Pieces with a Rolling-pins 3: 


"put it into two Quarts of Water, with a good Cruft of Bread, and 


a Blade of Mace. Let it boil foftly till it is as good as you would 

have it. If yeu do it as it fhould be done, it will take five or fix: 
Hours doing ; pour it off, then put a Quart more of boiling Water, 

and cover it clofe. Let it boil foftly till it is good, and-ftrainat 

off. Seafon with a verylittle Salt. When you boil a Chicken fave 

the Liquor, and when the Meat is eat, take the Bones; then break 

them and put to the Liquor you boiled the Chicken, with a Blade 

of Mace, and a Cruft of Bread. Det i it boil till it is good, and 
ftrain it off. 


To make Chicken Water. 


PT ARE. a Cock, or large Fowl, flea it, then bruife it with a 
Hammer, aiid put it into a Gallon of Water, with a Cruft x 
Bread. Let it boil half away, and ftrain it off. 


To make white Caudle. 


VO muft take two Quarts of Water, mix in four Spoonfuls of 
Oatmeal, a Blade or two of Mace, a Piece of Lemon-peel, 
let it. boil, and keep ftirring of it often, Let it boil about a Quar- 
ter of an Pout, and take Care it does not boil over; ‘then ftrain 
Sap «Tee e ite. 4 id vit 
| ek | 


ittle Bits.as thick: | 
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_ it. through a coarfe Sieve.. When you ufe it, fweeten it to your 


Palate, grate in a little Nutmeg, and what Wine is proper; and 
df it is not for a fick Perfon, fqueeze in the Juice of a Lemon. 


To make brown Carden 


. Bow the Gruel as above, with fix Spoonfuls of Oatmeal, and 


' ftrain it; then add a Quart of good Ale, not bitter; bil it, 
then fweeten it to your Palate, and add half a Pint of white Wine, 


_ When you don’t put in white Wine, let it be half Ale. 


ast To make Water Gruel. 


you muft take a Pint of Water, and a large Spoonful of Oat- 


meal; then ftir it together, and let it boil up three or four 
Times, ftirring it often. Don’t let it boil over, then ftrain it 


_ through a Sieve, falt it to your Palate, put ina good piece of | 


frefh Butter, brue it with a Spoon till the ‘Butter is all melted, 


then it will be fine and fmooth, and very good. Some love a 


~ little Pepper in it. . 


To make Panado. ; 


you ‘muft take a Quart of Water in a nice clean Sauce-pan, 


a Blade of Mace, a large Piece of Crumb of Berad; let it boil . 


two Minutes, then take out the Bread, and bruife it in a Bafon 


very fine. Mix as much Water as will make it as thick as you 
would have it, the reft pour away, and {weeten it to your Palate. 


Put in a piece of Butter as big asa Walnut, don’t put in any 


Wine, it fpoils it; you ye grate in a little Nutmeg. ‘This is 
hearty and good Diet for fix People. ; 
) To boil Sego. 
UT a large Spoonful of Sego into. three Quarters. of a Pint of 
- Water, ftir it and boil it foftly till it isas thick as you would 
have it; then put in Wine and Sugar, with a little Nutmeg to 
your Palate. ne | 


To boil Salup. 


| [Th a hard Stone ground to Powder, and. generally fold for One 


- Shilling an Ounce: Take a large Tea-Spoonful. of the Powder 
and put it into a Pint of boiling Water, keep ftirring it till it is 
like a fine Jelly; then put Wine and Sugar to your Palate, and 


Ta 


_ Lemon, if it will agree, 
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“To make Tiaglafs *elly. 
AKE a Quart of Water, one Ounce of Tfinglafs, half an. 


Ounce of Cloves ; boil them to a Pint, then ftrain it upon a 
Pound of Loaf Sugar, and) when cold fweeten your ‘Tea with it. 
You make the Jelly as above, and leave out the Cloves.» Sweeten 
to your Palate, and adda little Wine. Al 1 other Jellies you 
have in another Chapter. ' 


To make the Peéoral Drink. 


AKE a Gallon of Water, and half a Pound of Pearl Barley, — 

> boil it with a Quarter of a Pound of Figs fplit, a Pennyworth — 

of Liquorice fliced to Pieces, a Quarter of a Pound of Railins of | 
the Sun ftoned; boil all together ull Half is wafted, then ftrain — 
“it of. . This is ordered in’ the Meafles, and (evetale other Dif- — 
orders, for.a Drink. ee 


To make Buttered Water, or what the Germans call Egg 


Soop, and are very fond of it ee Supper. You have it in 
the Chapter for Lent.’ | 


“AKE a Pint of Water, beatup the Yolk of an Ege with the | 
Water, put in a Piece of Butter as big as a fmall Walnuts 
two of three Nobs of Sugar, and keep ftirring it all the Time it is 
_on the Fire. When it begins to boil, bruife it between the Sauce-pan 
anda Mug till it is fmooth, and has a great Froth ; then. it is fit 
to drink. ‘This is Once 4 ina Cold, or where Egg will agree with 
“the Stomach. 
| T. o make Seed Water. 


S| i a Spoonful of Coriander Seed, half a Spoonful of Cama 
way Seed bruifed and boiled in a Pint of Water; then ftrain 
it, and bruife it with the Yolk of an Kee. Mix it with ier 
and double-refined Sugar, according to your Palate. 


To make Bread-Soop for the Siok. 2 He 


AKE a Quart of Water, fet it onthe Fire in a clean Sauce- 
| pan, and as much dry Cruft of Bread cut to pieces as the Top 
| ig a Penny-Loaf, the drier‘the’ better, a Bit of Butter as big as a 
Walnut ; let it boil, then beat it with a Spoon, and keep boiling 
ae till the’ Bread ane Water is well ‘mixed ; then feafon it with a 
very. Little Salt, and it is a pretty ‘Thing for @ weak Raia, a 
g 


a 
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To make artificial Affes Milk. 


8 eee two Ounces of Pearl Barley, two. large Spoonfuls of 


= 


Hartfhorn Shavings, one Ounce of Eringo Root, one Ounce 
of China Root, one Bunce of preferved Ginger, eighteen Snails 
‘bruifed with. the Shells, to be boiled in three Quarts’ of Water, 
till it comes to three Pints, then boil a Pint of new Milk, mix it 
with the reft, and put intwo Ounces of Balfam of Tolu. Shake 
half a Pint in the Morning, and half a Pint at Night. 


Cows Milk, next to Affes Milk, done thus. 


SAKE a Quart of Milk, fet it in a Pan over Night, the next 

Morning take off all uae Cream, then boil Seedasils fet it in 

abis Pan again till Night ; then {kim it again, boil it, fet it in the 

Pan again, and the next Morning {kim i it, warm it Blood-warm, 

and drink it asyou doAffes Milk. It is very near as good, and 
pee fome confumptive People it is better. 


To make a good Drink. 


Bow a Quart of Milk and a Quart of Water, with the Top- 

Cruft of a Penny-Loaf and one Blade of Mace, a quarter of 
“an Hour veryfoftly, then pour it off, and when you drink it let it 
‘be warm. 


To. make Barley Water. 


per a Quarter of a Pound of Pearl Barley into two Quarts of 

Water, let it boil, fkim it very clean, boil half away, and 
ftrain it off. Sweeten'to your Palate, but not too fweet, and put in 
two Bp poconiuls of white dhe Drink it luke-warm. 


* 


To ite Sage Drink. 


ee, iiss 4 little Sage, a little Balm, put it into a Pan, flice a’ 


Lemon, Peel and all, a few Nobs of Sugar, one Glafs of white 
Wine, pour on thefe two or three Quarts of boiling Water, cover 
it, and drink when dry. When you think it ftrong enough of the 
Herbs, take them out, otherwife it will make it bitter. . 


To ats it for a Child. 


‘A Lite Sage, Balm, Rue, Mint and Benlittat pour boiling 
Water on, and {weeten to your Palate. Syrup of Cloves, &c, 
and ates Cherry Water, you have in the Chapter of Preferves. — 


Liquor 
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Liquor for a Child that has the Thrufo. 
FLAKE half a Pint of Spring Water, a Nob of double-refined | 
| Sugar, avery little Bit of Alum, beat it well together. with 
the Yolk of an Ege, then beat it in a large Spoonful of the Juice 
of Sage, tie a Rag to the End ofa Stick, dip it in this Liquor and | 
often clean the Mouth. Give the Child over Night one Drop of 
Laud‘irum, and the next Day proper Phyfick, wafhing the Mouth 
often with this Liquor. nil : 3 
| } To boil Comfery Seeds. 

TP ARE a Pound of Comfery Roots, {fcrape them clean, cut them 

into little Pieces, and put them into three Pints of Water. Let 
them boil till there is about a Pint, then ftrain it, and when it is 
cold, put it into a Sauce-pan, If there is any Settling at the 
Bottom, throw it away ‘mix. it with Sugar to your Palate, half 
a Pintof Mountain Wine, and the Juice of aLemon. Let it boil, 
thet: pour it intoa clean earthen Por, and fet it by for Ufe. Some 
boil it in Milk, and itis very good »where it will agree, and is rec- 
koned a-very great Strengthener. | 


POs ce) at ple, 
F or Captains of Ships. 


To make Catchup to keep Twenty Years. 


fPARE 4 Gallon of ftrong Stale Beer, one Pound of Anchovies 
, wafhed from the Pickle, a Pound of Shalots peeled, half an 
Ounce of Mace, half an Ounce of Cloves, a quarter of an Ounce 
of whole Pepper, three or four Jarge Races of Ginger, two Quarts 
of the large Mufhroom-flaps, rubbed to Pieces. Cover all this 
cloie, and let it fimmer till it is half wafted, then ftrain it thro’ 
_ aFlannel Bag ; let it ftand till itis quite cold, then bottle it. You 
“may carry it to the /ndies. A Spoonful of this to a Pound of frefh 
Butter melted, makes fine Fifh-Sauce : Or in the room of Gravy- 
Sauce.’ The ftronger and {taler the Beer is, the better the Catchup 
Witte tabaci ? iy Alan A 
| Te 
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To make Fifh-Sauce to keep the whole Year. 


you muft take twenty-four Anchovies, chop them, Bones and 
| all, put to them ten Shalots cut fmall, a Handful of fcraped 
Horfe-raddifh, a Quarter ofan Ouince of Mace, a Quart of white 
Wine, a Pint of Water, one Lemon cut into Slices, half a Pint of 
Anchovy Liquor, a Pint of red Wine, twelve Cloves, twelve’ 
Pepper-corns. - Boil them together till it comes to a Quax; ftrain 
it off, cover it clofe, and keep it ina cool-dry Place. ‘Iwo Spoon- 
fuls will be fufficient for a Pound of Butter. | 
. It is a pretty Sauce either for boiled Fowl, Veal, ec. or in the 
toom of Gravy, lowering it with hot Water, and thickening it with 
a Piece of Butter rolled in Flour: in! i 
To pot Dripping, to fry. Fifh, Meat,.or Fritters, Se. 
“AKE fix Pounds of good Beef-Dripping, boil it in foft'Waters 
{train it into a Pan, let it ftand till cold; then take off the 
hard Fat, and fcrape off the Gravy which fticks to the Infide, 
Thus do eight Times; when it is cold and hard, take it off clean 
from the Water, put it into a large Sauce-pan, with fix Bay- 
Leaves, twelve Cloves, half a Pound of Salt, and a Quarter of a 
Pound of whole Pepper. Let the Fat be all melted and juft hot; 
let it ftand till it is hot enough to firain through a Sieve into the 
Pot, and ftand till itis quite cold; then cover it up. Thus you 
may do what Quantity you pleafe. The beft Way to keep any 
Sort of Dripping is to turn the Pot upfide-down, and then no Rats 
can get at it. Ifit will keep on Ship-board, it will make as fine 
Puff-pafte Cruft as any Butter can do, or Cruft for Puddings, &c.-. 


| To pickle Mufbrooms for the Sea, 
WASH them clean with a Piece of Flannel in Salt and Water, 
xe put them into a Sauce-pan and throw a little Salt over them, — 
Let them boil up three ‘Times in their own Liquor, then throw 
them into a Seive to drain, and fpread them on a clean Cloth; let 
them lie till cold, then put them in wide-mouth’d Bottles, put 
in. with them a good deal of whole Mace, a little Nutmeg fliced, 
and afew Cloves. Boil the Sugar-Vinegar of your own making, 
with a good deal of whole Pepper, fome Races of Ginger, and 
two or three Bay-Leaves. — Let it boil a few Minutes, then {train it, 
when it is cold pour it on, and fill the Bottle with Mutton Fat 
fryed; cork them, tie a Bladder, then a Leather over them, keep 
it down clofe, and in as cool a Place as poffible. As to all other 
Pickles, yoa have them in the ai of Pickles. % oe 
| ) | i) 


ee Sea The Art of Cookery, 


To miake, Mufbroom Powder. 


PP AKE half a Peck of fine large thick Mufhrooms frefh, ‘wath 

them clean from Grit and Dirt with a Flannel Rag, fcrape 
out the Infide, cut out all the Worms, put them into a Kettle 
over the Fire without any Water, two large Onions ftuck with 
Cloves, a large Handful of Salt, a Quarter of an Ounce of Mace, 
two Taa-fpoonfuls of beaten Pepper, let them fimmer till all the 
Liquor is boiled away, take great Care they don’t burn ; then lay 
them on Sieves to dry in the Sun, or on Tin Plates, and fet them 
in a flack Oven all Night to dry, till they are well beat to Powder. 
Prefs the Powder down hard ina Pot, and keep it for Ufe, You 
may put what Quantity you pleafe for the Sauce. 


To keep Mufbrooms without Pickle. 
r[AKE large Mufhrooms, peel them, fcrape out the Infide, put 


them into a Sauce-pan, throw a little Salt over them, and let 
them boil in their own Liquor; then throw them into a Sieve to 
drain, then lay them on Tin Plates, and fet them in a cool Oven, 
‘Repeat it often till they are perfectly dry, put them into a clean 
Stone Jar, tie them down tight, and keep them in a dry Place, 
‘They eat delicioufly, ‘and look as well as Truffles. : 


To keep Artichoke-Bottoms dry. 


Rot them juft fo as you can pull off the Leaves and the : 
Choke, cut them from the Stalks, lay them on Tin Plates, fet 
them in a very cool Oven, and repeat it till they are quite dry ; 
then put them into a Stone Pot, and tie them down. Keep them 
- ina dry Place; and when you ufe them, lay them in warm Water 
till they are tender. Shift the Water two or three Times. T hey 
are fine in almoft all Sauces cut to little Pieces, and put in juft 
before your Sauce is enough. 


To fry Artichoke-Batloms: 


AY them in Water as above; then have ready fome Butter 
hot in the Pan, flour the Bottoms, and fry them, Lay them 
in your Difh, and pour melted Butter oertheme er. 


To ragoo. Artichoke: Bottoms. 


rT ABE twelve Bottoms, foften them’ in warm Water, as in ‘the 
foregoing Receipts : Take half a Pint of Water, a Piece of the. 
ee Soop, as big asa ae Walnut, half a Spoonful of the 
| Catchup, 
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@atchup, five or fix of the dried Mufhrooms, a Tea-fpoonful of 
the Mufhroom-powder, fet it on the Fire, fhake all together, and _ 
let it boil foftly two or three Minutes. Let the laft Water you put 


to the Bottoms boil ; take them’ out hot, lay them in your Difhy © 
pour the Sauce over them, and fend them to Table hot. 7 


Ah Io fricafey Artichoke-Bottoms. 2 
CALD them, then Jay them in boiling Water till they are 
’ quite tender; take half a Pint of Milk, a Quarter of a Pound 
of Butter rolled in Flour, ftir it all one Way till it is thick, then 
ftir in ‘a Spoonful of Mufhroom-pickle, lay the Bottoms in a 
Difh, and pour the Sauce over them, - 


| To drefs Fifp. earn ay cous 
AS to frying Fifth, firft wath it very clean, then dry it well and 
flour it; take fome of the Beef-dripping, make it boil in the ~ 
Stew-pan, then throw in your Fifth, and fry it of a fine light 
brown. Lay it on the Bottom of a Sieve, or coarfe Cloth to drain, 
and make Sauce according to your Fancy. | 


ee Lo bake Fifh. 
BUTTER the Pan, lay in the Fifh, throw a little Salt over it 
~ and.Flour ;. put a very little Water in the Difh, an Onion and 

a Bundle of fweet Herbs, ftick fome little Bits of Butter or the: 
fine Dripping on the Fifh. Let it be baked of a fine light brown 3 
_ when enough, lay it on a Dith before the-Fire, and {kim off all 
the Fat in the Pan; ftrain the Liquor, and mix itup either with _ 
the Fifh-fauce or {trong Soop, or the Catchup. , 


% 


- To make a Gravy Soop: DY deals Sa ae 

NLY boil foft Water, and put as much of" the flrong Soop to 
’ it, as will make it to your Palate. Let. it boil; and if it 
wants Salt, you muft feafon it. The Receipt for the Soop you 
have in the Chapter for Soops. as ae 


To make Peas Soop. : ra 
GET a Quart of Peas, boil them in two Gallons of Water till 
—" they are tender, then have ready a Piece of falt Pork of 
Beef, which has been laid in Water the Night before; put it into 
the Pot, with two large Onions peeled, a Bundle of fweet Herbs, 
: : R2 ~ Sellery 


S 
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Sellery, if you have. its: half a Quarter of an Ounce of whole Pep~ 
per; let»it, boil’ till the. Meat.is enough, then take it up, and.if. 
the Soop is not enough. let it boil till the Soop is-good’; then 
ftrain. it, fet-it.on again, to boil; and rub in a good deal of dry. 
Mint. Keep: the Meat hot; when the Soop is ready, putin the, 
Meat again for a few Minutes, and let it boil ; then ferve it away. 
If you (oad a Piece of the Portable Soop, it will be very good. 
The Onion Soop you.have in the Lent Chapter. 


Io make Pork- Pudding, or Beef, Se. 


MAEE: a good Cruft with the Dripping, or Mutton Sewet, if 
you have it, fhred fine; make a thick: Cruft,. take a Piece of. 
Salt Pork or Beef, which has been twenty- -four Hours j in foft Wa- 
ter; feafon it with 2'little: Pepper, ‘put “it. into this Cruft, roll it 
up Salat’ tie it in a Cloth, and boil it; if for about. four or, five 
Pounds, boil it five Hours. — 
And when you kill Mutton, make“a Pudding the fame Way,. 
only. cut thé Steaks thin; feafon them with Pepper and Salt, and: 
béil it three Hours, if large 5 or two Hours, if fmall, and P| ace 
cording to the Size. f 
Apple-Pudding make with a fame Cruft, only pare the 
Apples, core them, and fill your ‘Pudding ; if large, it will take 
five Hours boiling; . When it is enough, lay it in the Difh, cuta 
Hole in the Top, and ftir in Butter. and Sugar; lay the Piece Qn: 
again, and fend)it to Table. 
A Pruen-Pudding eats fine, made the fame Way, only when 
the Crutt is ready, All it with Pruens, and {weeten it according t to: 
your Fancy; clofe it up,. and boil it two Hours. 


~~ Ea 


PARE what Rice you think proper, tie it Toate in a Cloths, 
? and boil. it an Hour ; then take it up, and untie it, grate a 
good deal ‘of Nutmeg in, ftir in a good Piece of Butter, and 
fweeten to your Palate, Tie it up clofe, boil it an Hour more,,. 
then‘take it up and turn it into your Difh; melt Butter, with a, 
little PuEN and a little white Wine for Sauce. i 


| | 


- 
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Io make a Sewet Pudding. 


# NET a Pound of Sewet fhred fine, a Poder Flour, a Pound 
“* of Currants picked clean, half a Pound of Raifins.ftoned, 
two Tea-{poonfuls of beaten Ginger, and a Spoonful of ‘Tin@ture 
of Saffron ;~ mix all together with falt Water very thick; then 
either boil or bake it. : 
A Liver Pudding boiled. 

ea the Liver of a Sheep when you kill one, and cut it as 
“thin as you can, and chop it; mix it with as much Sewet 
fhred fine, half as many Crumbs of Bread or Bifcuit grated, fea- 
fon it with fome fweet Herbs fhred fine, a little Nutmeg grated, 
a little beaten Pepper, and an Anchovy fhred fine; mix all toge- 
ther with a little Salt, or the Anchovy Liquor, with a Piece of 
Butter, fill the Cruft and clofe it. Boil it three Hours. 


To make an Oatmeal Pudding. 


(GET a Pint of Oatmeal once cut, a Pound of Sewet fhred ~ 
™“* fine, a Pound of Currants, and half a Pound of Raifins ftoned ; 
mix all together well with a little Salt, tie it in a Cloth, leaving 
room for the Swelling. 


re 0 bake an Oatmeal Pudding. 


POIL a Quart of Water, feafon it with a little Salt ;.when 
*# the Water boils, ftir in the Oatmeal till it is fo thick you 
can’t eafily ftir your Spoon; then take it off the Fire, ftir in 
’ two Spoonfuls of Brandy, or a Gill of Mountain, and {weeten it 
to your Palate. Grate in a little Nutmeg, and ftir in half a 
Pound of Currants clean wafhed and picked; then butter a Pan, 
pour itin, and-bake it halfan Hour. em ; i 


| At Rice Pudding baked. 
Row a Pound of Rice juft, till it is tender; then drain all the 


Water from it as dry as you can, but don’t {queeze it; then 
ftir in a good Piece of Butter, and fweeten to your Palate. Grate a 
{mall Nutmeg in, ftir it all well together, butter a’Pan, and pour 
it in and bake it. You may add a few Currants for Change. ~ 
. 
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To make a Peas Pudding. 

‘Bol it till it if quite tender, then take it up, untie if, flir in 

a good Piece of Butter, a little Salt, and a good deal of beaten 
Pepper, then tie it up tight again, boil it an Hour longer, and it 
will eat fine. All other Puddings you have in the Chapter of 
Puddings, ) ‘ : , . Pat 

@ . . 

Me To make a Harrico of French Beans. 
FPAKeEarine of the Seeds of French Beans, which are ready 

dry’d for Sowing, wafh them clean, and put them into.a — 
two Quart Sauce-pan, fill it with Water, and let them boil two 
Hours; if the Water waftes away too much, you muft put in 
more boiling Water to keep them boiling. In the mean Time 
take almoft half a Pound of nice frefh Butter, put it into aclean © 
Stew-pan, and when it is all melted, and done making any. 
Neife, have ready a Pint Bafon heaped up with Onions peeled 
and fliced thin, throw them into the Pan and fry them of a 
fine brown, ftirring them about that they may be all alike, 
then pour off the clear Water from the Beans into a Bafon, and 
throw the Beans all into the Stew-pan; ftir all together, and 
throw in a large Tea-f{poonful of beaten Pepper, two heap’d 
full of Salt, and ftir it all together for two or three Minutes. 
- You may make this Difh of what Thicknefs you think proper 


_ (either to eat with a: Spoon, or otherways) with the Liquor 
you pour’d off the Beans. For Change, you may make it thin 


enough for Soop.. When it is of the proper ‘ThicknefS you 
like it, take it off the Fire, and ftir in.a large Spoonful of Vinegar 
and the Yolks of two Eggs beat, The Eggs may be left out,. if 
difliked, Dithitup, and fend it te Table. ; ali 


ey We To. make a Fowl Pye ifs 
FIRST make a rich thick Cruft, cover the Dith with th 


- 
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Send it to Table hot, or lay a Piece of Beef or Pork in foft Wa- 


ter twenty-four Hours, flice it in the room of the Ham, and it 
wilkeat Anes ood 8 * | ’ " 


To make a Chefbire Pork Pye for Sea. * 
AKE fome falt Pork that has been boiled, cut it into thin’ 
Slices, an equal Quantity of Potatoes pared and flised thin, 
make a good Cruft, cover the Difh, lay a Layer of Meat, feafoned 
with a little Pepper, and a Layer of Potatoes; then a Layer of 
Meat, a Layer of Potatoes, and fo on till your Pye is full: Seafon 
it with Pepper; when it is full, lay fome Butter on the Top, and 
fill. your Dith above half full of foft Water. Clofe your Pye up, 
and bake it in a gentle Oven. : 


To make Sea V enifon. | 


WEEN you kill a Sheep, keep ftirring the Blood all the Time 
till it is cold, or at leaft as cold as it will be, that it may © 
not congeal ; then cut up'the Sheep, take one Side, cut the Leg 
like a Haunch, cut off the Shoulder and Loin, the Neck and Breaft 
in two, fteep them all in the Blood, as long as the Weather will | 
_ permit you, then take out the Haunch, and hang it out of the Sun’ 
as long as you can to be {weet, and roaft it as you do a Haunch of © 


Venifon. It will eat very fine, efpecially if the Heat will giveyou 


leave to keep it long. ‘Take off all the Sewet before you lay it 
in the Blood, take the other Joints and lay them in a large Pan, 
pour over them a Quart of red Wine and a Quatt of Rap Vine- | 
gar. Lay the fat Side of the Meat downwards in the Pan, ona | 
hollow Tray is beft, and pour the Wine and Vinegar over it ; let 
it lay twelve’Hours, then take the Neck, Breaft, and Loin, out of 
the Pickle, let the Shoulder lay a Week, if the Heat will let you, 
rub it with’ Bay Salt, Salt-petre, and-coarfe Sugar, of each a 
aie of an Ounce, one Handful.of common Salt, and let it lay 
a Week or ten Days. Bone the Neck, Breaft, and Loin; feafon _ 
them with Pepper and Salt to your Palate, and make a Pafty as 
you do Venifon. Boil the Bones for Gravy to fill the Pye, when 
it Comes out of the Oven ; and the Shoulder boil frefh out of the 
Pickle, with a Peas Pudding. .- _ *, by ty 
And when you cut up the Sheep, take the Heart, Liver, and 
Lights, boil them a Quarter of an Hour, then cut them fmall, and - 
chop them very fine ; feafon them with four large Blades of Mace, 
twelve Cloves, and a large Nutmeg all beat to Powder. Chopa 
Pound of Sewet fine, half a Pound of Sugar, two Pounds of Cur- 
pay a | rants 
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_ rants clean wafhed, half a Pint of red Wine, mix all well toge- 
ther, and make a Pye. Bake it an Hour, it is very rich, 


To make Dumplings when you have seal Bread. 


CS the Crumb of a Twopenny-loaf grated fine, as much 
Beef Sewet fhred as fine as poffible, a little Salt, half a fmall , 
Nutmeg grated, a large Spoonful of Sugar, beat two Eggs with. 
two Spoonfuls of Sack, mix all well together, and roll them up as 
big as a Turky’s Ege. Let the Water boil, and throw them in. 
Half an Hour will boil them. For RAR melt Butter with a 
little Sack, lay the Dumplings in a Difh, pour the Sauce over 
them, A ftrew Sugar all over the Dith. 

Thefe are very pretty, either at Land or Sea. You mutt obferve 
to rub your Hands with Flour, when you make them up. 
/o he Portable: Soop .t to a) qeroag, es have in the fixth 
cae 


C H A cow € bf 
Of Hogs Puddings, Saulages, be. acd 


To brake onion Fog's Puddirigs. | 
MAKE two Pounds of Beef. Sewet or Marrow, fhred very {mall, . 


whoa Pound and a half of Almonds. blanched, and beat very fine . 


with Rofe-water, one Pound of grated Bread, a Pound anda Quar,. 


ter of fine ree a litle Salt, half an n Ounce of Mace, gad 


renal: boil the Crean, tie ‘the Sn ina y 4 and fip 
in_ the Cream, to colour it.» Firlt beat your Eggs very well; then 
Stir 3 in your. Almonds, | then the Spice, the Salt, and. Sewet, and 
mix al] your Ingredients together ; fill your Guts but half full, 


put fome Bits of Citron in the’ Guts as you fill ae He them 


Aty 


uP, and boil them a Quarter ott an » Hour. be eas 


1 


Another 
Fe ee 


> 


. 
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Another Way. ‘ nonin 


PPAKE a Pound of Beef Marrow chopped fine, half a Pound of 

fweet Almonds blanched, ' and beat fine with a little Orange- 
flower or Rofe-water, half a Pound of white Bread grated fine, 
half a Pound of Currants clean wafhed and picked, a Quarter of 
a Pound of fine Sugar, a Quarter of an Ounce of Mace, N utineg, 
and Cinnamon together, of each an equal Quantity, and palf a 
Pint of Sack; mix all well. together, with~half a Pint of good 
Cream, aud the Yolks of four Eges, » Fill your Guts half full, 
tie them up, and boil them a Quarter of an Hour.’ You may 
leave out the Currants for Change; but then you muft add a 
Quarter of a Pound more of Sugar. ith Al 


A third Way. | 
ALF a Pint of Cream, a Quarter ofa Pound of Sugar, a 
~~ Quarter of a Pound of Currants, the Crumb of a Halfpenny 
Roll grated fine, fix large Pippins pared and chopped fine, a Gill 
of Sack, or two Spoonfuls of Rofe-water, fix bitter “Almonds ~ 
blanched and beat fine, the Yolks of two Eggs, and one White 
beat fines mix all together, fill the Guts better than half full, 
and boil them a Quarter of an Hour. : 


Pa 


To make Hogs Puddings with Currants. ~ 


(TAKE three Pounds of grated Bread to four Pounds of Beef 
_* Sewet finely fhred, two Pounds of Currants clean picked and 
wafhed, Cloves, Mace, and Cinnamon, of each a Quarter of an 
Ounce, finely beaten, a little Salt, a Pound and a half of Sugar, a 
Pint of Sack, a Quart of Cream, a little Rofe-water, twenty Koos 
well beaten, but half the Whites; mix all thefe well together, 
fill the Guts half full, boil them a little, and prick them as they 
* boil, to keep them from breaking the Guts. “Take them up upon 
clean Cloths, then Jay them on your Difh ; or when you ufe them, 


> 


- boil them a few Minutes, or eat them cold. 


To make Black Puddings. 


FERS, before you kill your Hog, get a Peck of Gruts, boil 
*. them half an Hour in Water; then drain them, and put them 
into a clean Tub or large Pan; then kill your Hog, and fave two 
Quarts of the Blood of the Hog, and keep ftirring it till the 
_ Blood is quite cold; then mix it with your Gruts, and ftir them 
~ well together.. Seafon with a large Spoonful of Salt, a Quarter of 
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an Ounce of Cloves, Mace, and Nutmeg together, an equal Quan- 
tity ofeach; dry it, beat it well, and mixin. Takea lictle Winter 
Savoury, {weet Marjoram, and Thyme, Pennyroyal {tripped of 
the Stalks and chopped very fine; juit enough to feafon them, and 
to give them a Flavour, but no more. The next Day, take the 
Leaf of the Hog and cut into Dice, fcrape and wath the Guts very 
clean, then tie one End, and begin to fill them; mix in the Fat 
as yoy fill them, be fure put in a good deal of Fat, fill the Skins 
three Parts full, tie the other End, and make your Puddings what 
Length you pleafe; prick them with a Pin, and put them into a 
Kettle of boiling Water. Boil them very foftly an Hour; then 
take them out, and lay them on clean Straw. q 

In Scotland they make a Pudding with the Blood of a Goofe. 
Chop off the Head, and fave the Blood; fiir it till it is cold, 
then mix it with Gruts, Spice, Salt, and fweet Herbs, according 
to their Fancy, and fome Beef Sewet chopped. . Take the. Skin off 
the Neck, then pull out the Wind-pipe and Fat, fill the Skin, tie 
it at both Ends, fo make a Pye of the Gibblets, and lay the Pud- 
ding in the Middle. 


To make fine Saufages. 


Y OU muft take fix Pounds of good Pork, free from Skin, 
Grifles, and Fat, cut it'very fmail, and beat it in a Mortar till 
it is very fine; then fhred fix Pounds of Beef Sewet very fine and 
free from all Skin. Shred it as fine as poffible; then take a good 
deal of Sage, wath it very clean, pick off the Leaves, and fhred it 
very fine. Spread your Meat on_a clean Drefler or Table; then © 
fhake the Sage all over, about three large Spoonfuls; fhred the 
thin Rhind of a middling Lemon very fine and throw over, with 
as many fweet Herbs, when fhréd fine, as will fill a large Spoon ;: 
erate two Nutmegs over, throw over two Tea-fpoonfuls of 
Pepper, a large Spoonful of Salt, then throw over the Sewet, 
and mix it all well together. Put it down clofe in a Pot ; when 
you ufe them, ‘roll them up with as much Ege as will make them 
roll {mooth. Make them the Size of a Saufage, and fry them in’ 
Butter or good Dripping. Be fure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. “You may chop this — 
‘Meat very fine, if you don’t like it beat. Veal eats well done 
thus, or Veal and Pork together, You may clean fome Guts, 
and ll them, ' Daa, . | aye 
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To make common Saufages. 


ig b AKE three Pounds of nice Pork, Fat and Lean together, 
without Skin or Grifles, chop it as fine as poffible, feafon it 
with a Tea-fpoontul, of beaten Pepper, and two of Salt, fome 
Sage fhred fine, about three T’ea-{poonfuls ; mix it well together, 
have the Guts very nicely cleaned, and fill them, or put them 
down in a Pot, {fo roll them of what Size you pleafe, and fry them. 
Beef makes very good Saufages. | | | 


To make Bolognia Saufages. 


TARE! Pound of Bacon, Fat and Lean together, 2 Pound of 
Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef 
Sewet, cut them fmall and chop them fine, take a {mall Handful of 
Sage,: pick off the Leaves, chop it fine, with a few {weet Herbs ; 
feafon pretty high with Pepper and Salt. You muft have a large 
Gut, and fill it; then fet on a Sauce-pan of Water, when it boils 
put it in, and prick the Gut for fear of burfting. Boil it foftly an. 
Hour, then lay it on cleari Straw to dry. | 


se oS FS a Ne A 
To pot and make Hams, &c, 


| To pot Pigeons, or Fowls. 


Cut off their Legs, draw them and wipe them with a Cloth, 
but don’t wath them... Seafon them pretty well with Pepper. 
and Salt, put them in a Pot, with as much Butter as you think will 
cover them, when melted, and baked very tender ; then drain thena 
very dry from the Gravy; lay them on a Cloth, and that will fuck 
up. all the Gravy; feafon them again with Salt, Mace, Cloves, 
and Pepper beaten fine, and put them down clofe into a Pot. Take 
the Butter, when cold, clear from the Gravy, fet it before the Fire. 
to melt, and pour over the Birds ; if you have not enough; clarify. 
fome more, and let the Butter be near an Inch thick above the 
Birds. Thus you may do all Sorts of Fowl; only wild Fowl . 
fhould be bored but that you may do as you pleafe, ‘4 
2 a 
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To pot.a cold Tongue, Beef, or Venifon. 
(NUT it fmall, beat it well ina Marble Mortar, with mélted 
“4 Butter, and two Anchovies, till the Meat is mellow and 
fine; then put it down clofe in your Pots, and cover it ‘with 
clarified Butter. Thus you may do cold wild Fowl; or you 
may pot any Sort of cold F owl whole, {eafoning them with what- 
Spicg you pleafe. baa . 


| a To pot Venifon. 


STARE a Piece of Venifon, Fat and Lean together, lay it ina 
Dith, and ftick Pieces of Butter all over tie a brown Paper 

over it, and bake it. When it comes out of the Oven, ‘take it out 

of the Liquor hot, drain‘ it, and Jay it in a Difh; when cold, 

take off all the Skin, and beat it ina Marble Mortar, Fat and 

Lean together, feafon it with Mace, Cloves, Nutmeg, black 
Pepper, and Salt to your Mind. When the Butter is cold that it 

was baked in, take a little of it, and beat in with it to moiften it 5 

_then put it down clofe, and cover it with clarified Butter, 

You muft be fure to beat it, till it is like a Pafte. 


naw 


| To pot Tongues. 
"TAKE a Neat’s. Tongue, rub it with a Pound of white Sale, 


an Ounce of Salt-petre, half a Pound of coarfe Sugar, rub it 
well, turn it every Day in this Pickle for a Fortnight. This 
Pickle will do feveral “Tongues, only adding a little more white 
Salt ; or we generally do them after our Hams. ‘Take the Tongue 
‘out of the Pickle, cut off the Root, and boil it well, till it will 
peel; then take your Tongues and feafon them with Salt, Pepper, 
Cloves, Mace, and Nutineg, ‘all beat fine, rub it well with, your 
Hands whilft it is hot; then put it into a Pot, and melt as much 
Butter as- will cover it all over. Bake it an Hour in the Oven, » 
then take it out, let it ftand to cool, rub a little frefh Spice on it; 
and when it is quite cold, lay in it your Pickling-pot. When 
the Butter is cold you baked it in, take it off clean from the » 
Gravy, fet it in an earthen Pan before the Fire; and whem it is 
melted; pour it over the Tongue. You’may lay Pigeons: of 
Chickens on each Side ; be fure to let the Butter be about an Inch 
aDUVe thé (Poe wed Stay Once, gee ai ou Pagee 13 The 
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A jine Way to pot a Tongue. 


B PTAKE a dried Tongue, boil it till it is tender, then peel it; - 


take a large Fowl, bone it, a Goofe, and bone it; take a 


Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, a. 


large Nutmeg, a Quarter of an Ounce of black Pepper, beat all welt 
_ together, a Speonful of Salt, rub the Infide of,the Fowl! well, and 


Vs 


_ the Tongue. Putthe Tongue into the Fowl ; then feafon the Goofe, 


and fill the Goofe with the Fowl! and ‘Tongue, and the Goofe wilt 


-look as if it was whole. Lay it in a Pan that will juft hold it, . 
melt freih Butter enough to cover it, fend it to the Oven, and, 


bake it an Hour and a half; then uncover the Pot, and take out 


the Meat. Carefully drain it from the Butter, lay it on acoarle . 


Cloth till it is cold ; and when the Butter is cold, take off the hard 
Fat from the Gravy, and lay-it before the Fire to melt, put your 


_ Meat into the Pot again, and pour the’! Butter over. If there is 


not enough, clarify more, and let the Butter be an Inch above: the 
Meat; and this will keep a great While, eats fine, and looks beau- 
tiful. When you cut it, it muft be cut crofs-ways down through, 
and looks very pretty. It makes a pretty Corner-difh at. Table, 
_ or Side-difh for Supper. If you cut a Slice down the Middle quite: 
through, lay it in a Plate, and garnifh with green Parfley and 
Stertion-flowers. If you will be at the Expence, bone a ‘Turky, 


and put over the Goofe. Obferve, when yout pot it, to. fave a. 


little of the Spice to throw over it, before the laft ‘Butter is’put ony, 
or the Meat will not be feafoned enough. Mis: 


nee To pot Beef like Venifon. 
ey the Lean of a Buttock of Beef in Pound*Pieces ; for eight’ 


Pounds of Beef, take four Ounces of Salt-petre ; four Ounces’ 


of Peter-falt, a Pint of white Salt, and an Ounce of Sal-prunella, 


beat the Salts all very fine, mix them well together, rub the Salts 


all into the Beefs then let it lie four Days,, turning it twice a Day, 
then put it into a Pan, cover it with Pump-water, and a little of. 
its own Brine ; then bake it in an Oven with Houfhold-Bread til, 
it is as tender as. a Chicken, then drain from the Gravy and 
bruife it abroad, and take out all the Skin and Sinews; then pound 
it ina Marble Mortar, then lay it in. a broad Dith, mix in it 
an Ounce of Cloves and Mace, three Quarters of an Ounce of. 
_ Pepper, and one Nutmeg all beat very fine. Mix it all very well, 
with the Meat, then clarify a little frefh Butter and mix with the 
Meat, to make it a little moift ; mix it very well together, prefs. 
it. down into Pots very hard, fet it at the Oven’s Mouth a e 

. ne ettley 
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fettle, and cover it two Inches thick with clarified Butter, When 
cold, cover it with white Paper. fa ee 


To pot Chefbire Cheefe. fe 

TT ARE three Pounds of Che/bire Cheefe, and put it into‘a Mor= 
= tar, with half.a Pound of the beft frefh Butter you can gets 
pound them together, and in the beating add a Gill of rich Ca- 
nary Wine, and half an Ounce of Mace finely beat, then fifted fine 
~ like a fine Powder: When all is extremely well mixed, prefs it 
hard down into a Gallipot, cover it with clarified Butter, and 
keep it cool. A Slice of this exceeds all the Cream-Cheefe that 
can be made. | | 


| 


To collar a Breajt of Veal, or a Pig. 


BONE the Pig or Veal, then feafon it'all over the Infide with 
“Cloves, Mace, and Salt beat fine, a Handful of fweet Herbs. 
{tripped off the Stalks, and a little Penny-royal and Parfley fhred 
very fine, with a little Sage; then roll it up as you do Brawn, 
bind it with narrow ‘Tape very clofe, then tie a Clogs gana IG 
and boil it very tender in Vinegar and Water, a like Quantity, 
with a little Cloves, Mace, Pepper and Salt, all whole. Make it’ 
boil, then put in the Collars, when boiled tender take them up 
and when both are cold, take off the Cloth, lay the Collarin an” 
earthen Pan, and pour the Liquor over; cover it clofe, and keep” 
it for Ufe. If the Pickle begins to fpoil, firain it through a coarfe™ 
Cloth, boil it and skim it; when cold, pour it over. Obferve, | 
before you ftrain the Pickle, to wath the Collar, wipe it dry, and 
wipe the Pan clean. Strain it-again after it is boiled, and cover 
it very clofe. | why | 


- 


- To collar Beef. a 


"TAKE a thin Piece of Flank Beef, and ftrip the Skim to the: 
End, beat it with a Rolling-pin, then diffolve a Quart of Peter=— 
falt in five Quarts of Pump-water, ftrain it, put the Beef in, and 
_ Tet it lie five Days, fometimes turning it; then take a Quarter of 
an Ounce of Cloves, a good Nutmeg, a little Mace, a little Pep- = 
_ per, beat very fine, and a Handfil of ‘Thyme ftripped off the 
Stalks; mix it with the Spice, ftrew all over the Beef, lay om. 
the Skin again, then roll it up very clofe, tie it hard with ‘Tape, 
then put it into a Pot, with a Pint of Claret, and bake it in the... 


Another 


! 
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Another Way to feafon a Collar of Beef. | 
PT ABE the Surloin or Flank of Beef, or any Part you think 


proper, and lay in as much Pump-water as will cover it ;_ 
put to it four Ounces of Salt-petre, five or fix Handfuls of white 
Salt, let it lay init three Days, then take it out, and take half an. | 
~ Ounce.of Cloves and Mace, one Nutmeg, a Quarter ofan Ounce of 
Cortander-feeds, beat thefe well together, and half an Ouace of 
- Pepper, firew them upon the Infide of the Beef, roll it up, and 
bind. it up with coarfe Tape. Bake it in the fame Pickle; and 
when it is baked, take it out, hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and 
hang it up again, within the Air of the Fire; for it muft be kept 
dry, as you do Neats ‘Tongues. 


To collar Salmon. 


AKE a Side of Salmon, cut off about a Handful of the 
A ~-Tail, wafh your large Piece very well, and dry it with a- 
Cloth ; then wath it over with the Yolks of Eggs, then make fome 
Force-Meat with that you cut off the Tail, but take care of .the 
Skin, and put to it a Handful of parboiled Oyfters, a Tail or two 
of Lobfter, the Yolks of three or four Eggs boiled hard, fix An- 
chovies, a good Handful of {weet Herbs chopped fmall, a little 
Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine, and grated 
Bread, Work all thefe together into a Body, with the Yolks of 
- Egos, lay it all over the flefhy Part, and a little more Pepper 
and Salt over the Salmon; fo roll it up into a Collar, and bind it 
with broad Tape; then boil it in Water, Salt and Vinegar, but 
let the Liquor boil firft, then put in your Collar, a Bunch of 
fweet Herbs, fliced Ginger and Nutmeg. » Let it boil, but not too 
 faft. It will take near two Hours boiling; and when it is enough, 
take it up, put it into your Soufing-pan, and when the Pickle is cold 
put it to your Salmon, and let it {tand in it till ufed. Or youmay 
pot it; after it is boiled pour clarified Butter over it. It will keep. 
longeft fo; but either Way is good. If you pot it, be fure the 
Butter be the niceft you can get. pedir 


p. AG, aes To make WORN Beep ee yahl 
PAKE the lean Part of a Buttock of Beef raw, rub it well with 
brown Sugar all over, and let lyein aPan or Tray two or 
three Hours, turning it two or three Times, then falt it well with 
_ common Salt and Salt-petre, and let it lie a Fortnight, turning it’ 
_ every Day; then roll it very ftrait in a coarfe Cloth, put it.in.a 
es : Gra = Cheefe 


Loar 
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Cheefe-prefs a Day and a Night, and hang it to dry in a Chim- 
ney. When you boil it, you muft put it in’ a’ Cloth; when it ig 
cold, it will-cut in Slivers as Dutch Beef. , 


To maké Sham Brawn: Bt 
ry OIL two Pair of Neats Feet tender, takea Piece of Pork, of 


LD the thick Flank, and boil it almoft enough, then pick off the 
Flefh‘of the Feet, and roll it up in the Pork tight, like a Collar 
of Brawn ; then take a ftrong Cloth and fome coarfe Tape, roll 
it tight round with the Tape, then tie it up ina Cloth, and boil 
it till a Straw will run through it; then take it up, and harig it 
up in a Cloth till it is quite cold; then put it into fome Soufing 
Liquor, and ufe it at your own Pleafure. ) 


To foufe aTurky, it Imitation of Sturgeon. 

you miuft take:a’fine large Turky; drefs itvety clean, dty and - 

* bone it, then tie it up’as you do Sturgeon, put into the Pot 
you boil itim one Quart of white Wine, one Quart of Water, ond 
Quart of good Vinegar, a very large Handful: of Salt, let it boil, 
flim tt well, andthen putin the Turky. When itis egough take 
it uty ard tie it tighter. Let the Liquor boil a little longer; 
and if you think the: Pickle wants more Vinegar or Salt, add it 
when it is cold, and pour it upon the Turky. It will keep fome 
Months, covering it clofe from the Air, and keeping it in a dry 
cool Place. Ear it with Oil; Vinegar and Sugar, juftas you like 
it, Some admire it more then Sturgeon; it looks pretty covered 
with Fennel for a Side-difh. a ‘ 


nitieah anent Tor pickle Pork. 
BONE your Pork, cut it into Pieces, of a Size fit to lye in the 
‘Tub or Pan you defign it to lye in, rub your Pieces well with 
Salt-petre, then take two Parts of common Salt and two of Bay- 
falt, and rub every Piece well; lay a Layer of common Salt in the 
Bottom of your Veffel, «cover every Piece over with common Salt, 
lay them one upoit another as clofe-as you can, filling the hollow 
Places on the Sides with Salt. As your Salt melts on the Top; 
_ flrew on more, lay a‘coarfe Cloth over the Veffel, a Board over 
that; anda Weight onthe Board to keep it down. Keep it clofe. 
covered ; it will, thus ordered, keep the whole Year. Puta Pound 


of Salt-petre and two Pounds of Bay-Salt toa Hog. . 


A Pickle 
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A Pickle for Pork which is to be eat foon. 
you miuft take two Gallons of Pump-water, one Pound of Bay 


falt, one Pound of coarfe Sugar, fix Ounces of Salt-petre; boil 
it all together, and fkim it when cold. Cut the Pork in what 
Pieces you pleafe, lay it down clofe, and pour the Liquor over it. 
Lay a Weight on it to keep it clofe, and cover it clofe from the 
Air, and it will be fit to ufe ina Week. If you find the?Pickle 
begins to fpoil, boil it again, and fkim it; when it is.cold, pour 
it on your Pork again. | : | 


To make Veal Hams. ° 


cur the Leg of Veal like a Ham, then take a Pint of Bay-falts 

two Ounces of Salt-petre, and a Pound of common Salt; mix 
them together, with an Ounce of Juniper Berries beat ; rub the ~ 
Ham well, and lay it in a hollow Tray, with the fkinny Side 
downwards. Bafte it every Day with the Pickle for a Fortnight, 
and then hang it in Wood-fmoke for a Fortnight. You may boil 
it, or parboil it and roaft it. In this Pickle you may do two or 
three Tongues, or a Piece of Pork. | 


| To make Beef Hams. 


you muft take the Leg of a fat, but fmall Beef, the fat Scotch 
or Welch Cattle is beft, and cut it Ham-fafhion. ‘Take an 
Ounce of Bay-falt, an Ounce of Salt-petre, a Pound of common 
Salt, and a Pound of coarfe Sugar (this Quantity for about four- 
teen or fifteen Pounds Weight, and fo accordingly, if you pickle 
the whole Quarter) rub it with the above Ingredients, turn it every 
Day, and bafte it well with the Pickle for a Month: Take it out 
and roll it in Bran or Sawduft, then hang it in Wood-fmoke, 
where there is but little Fire, and a conftant Smoke for a Month ; 
then take it down, and hang it in a dry Place, not hot, and keep 
-it for Ufe. You may cut a Piece off as you have Occafion, and 


4 
eS 
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either boil it or cut it in Rafhers, and broil it with poached Eggs, 


or boil a Piece, and it eats fine cold, and will fhiver like Dutch 
Beef. After this Beef isdone, you may doa thick Brifcuit of Beef 
in the‘fame Pickle. Let it Jay a Month, rubbing it every Day 
with the Pickle, then boil it till it is tender, hang it in a dry © 
‘Place, and it eats finely cold cut in Slices ona Plate. It is a 
pretty Thing for a Side-difh, or for Supper. A Shoulder of Mut- » 
ton laid in this Pickle a Week, hung in Wood-fmoke two or three 
Days, and then boiled with eee is very good, é 
0 
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a suatth woe aimane ution Hams,, yo Ved open 
you muft take a Hind-quarter of Mutton, cut it like a Ham, 
“take one Ounce of Salt-petre, a Pound of coarfe Sugar, a Pound. 
‘of common Salt; mix them and rub your Ham, «lay it it in a hollow 
‘Tray with the Skin downwards, bafte it every Day for a. Fort- 
_ night, then roll it in Sawduft, and hang it in the Wood-fmoke a 
Fortnight ; then boil it, and hang it in adry Place, and cut it out 

in Rafhers. It don’t eat well boiled, but eats finely broiled. ~ 


To make Pork Hams. 


Y OU muft take a fat Hind-quarter of Pork, and cut off a fine 
Ham. ‘Take an Ounce of Salt-petre, a Pound of coarfe Sugar, 
and a Pound of common Salt; mix all together, and rub it well. 
Let it lyea Month in this Pickle, turning and bafting it every 
Day, then hang it in Wood-fmoke as you do your Beef, in a dry 
Place, fo as no Heat comes to it ;. and if you keep them long, hang 
them a Month or two ina damp Place, fo as they will be mouldy, 
- andit will make them cut fine and fhort. Never lay thefe Hams 
in Water till you boil them, and then boil them in a Copper, if 
you have one, or the biggeft Pot you have. Put them in the 
cold Water, and let them be four or five Hours before they boil. 
Skim the Pot well and often, till it boils. Ifit is a very large 
one, two Hours will boil it; if a fmall one, an Hour and a half 
will do, provided it be a great While before the Water boils. ‘Take 
it up half an Hour before Dinner, pull off the Skin, and throw 
Rafpings finely fifted all over. Hold a: red-hot Fire-fhovel ‘over 
it, and when Dinner is ready take afew Rafpings ina Sieve and ~ 
fift all over the Dith; then lay in your Ham, and with your | 
Finger make fine Figures round the Edge of the Difh.’ Be fure 
to boil your Ham in as much Water as you can, and to keep it 
_ f{kimming all'the Time till it boils. It muft beat leaft four Hours 
before it boils. «> yee t 3 
~ This Picklé does finely for Tongues, afterwards to lye in it a 
Fortnight, and then hung in the Wood-{moke a Fortnight, or to 
boil them out of the Pickle. te : 
- Yorkjoire is famous for Hams; and the Reafon is this: Their _ 
“Salt is*much finer thaw ours in London, it is a large clear Salt, 
- and gives the Meat'a fine Flavour. I ufed to have it from AZa/d- 
ing in Effex, and that Salt will make any.Ham as fine as you can 
~-defire.’ It is by much the beft Salt, for falting of Meat. “A deep 
“hollow Wooden "Tray is better than a Pan, becaufe the Pickle 
Po Goetts AOU LESS he Ati) a Rae ES ee a 
Sie. : When 
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When yow broil any of thefe Hams in Slices or Bacon, have 
fome boiling Water ready, and Jet the Slices lay a Minute or two 
_in the Water; then broil them, it takes out the Salt, and makes 
‘them eat finer, | om 
‘ods ntrtnyrale ecohi ier qnakeBacom a 
AKE a Side of Pork, then take off all the Infide Fat, lay it on 
a long Board or Drefler, that the Blood may run away, rub it 
well with good Salt on both Sides, let it lye thus a Week; then 
take a Pint of Bay-Salt, a Quarter of a Pound of Salt-petre, beat 
them fine, two Pounds of ccarie Sugar, and a Quarter of a Peck of 
common Salt. Lay your Pork in fomething that will hold the 
Pickle, and rub it well with the above Ingredients, Lay the fkinny 
Side downwards, and bafte it every Day with the Pickle for a 
Fortnight; then hang it in Wood-{moke as you do the Beef, and 
afterwards hang it ina dry Place, but not hot. | You are to ob- 
‘ferve, that all Hams and Bacon fhould hang clear from every 
Thing, and not againft a Wall. | 
~ Obferve to wipe off all the old Salt before you put it into this 
‘Pickle, and never.keep Bacon or Hamsin a hot Kitchen, or ina 
Room where the Sun comes. It makes them all rufty. 


To fave potted Birds, that begin to be bad. =~ 


J HAVE feen potted Birds which have come a great Way, often 
{mell fo bad, that no Body could bear the Smell for the Rank- 
~nefs of the Butter, and by managing them in the following Man- 
ner, have made them as good as ever was eat. Pye 
. Seta large Sauce-pan of clean Water on the Fire; when it boils, 
take off the Butter at the Top, then take the Fowls out one by 


- one, throw them into that Sauce-pan of Water half a Minute, 


whip it out, and dry it ina clean Cloth infide and. out; fo do all 

till they are quitedone, Scald the Pot clean; when the Birds are 
quite cold, feafon them with Mace, Pepper and Salt to your 
~ Mind, put them down clofe in the Pot, and. pour clarified Butter 
overthem. | aye 


| To pickle Mackrel, call'd, Caveach. 


Cur your Mackrel into round Pieces, and divide one into five 
4 or fix Pieces: To fix large Mackrel you may take one Ounce — 
of beaten Pepper, three large, Nutmegs, a little Mace, and a Hand- 
_ ful of Salt. Mix your Salt and beaten Spice together, then make 
“two or three Holes in each Piece, and thruft the Seafoning into. 
the Holes with your Finger, rub the Piece all over with the 'Sea- 
Pee: $2 foning, 


fake 
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. foning, fry them brown. in Oil, and let them ftand: tillsthey, are 
cold; then put them into Vinegar, and cover them with Oil.» “Fhey 
will’ keep well covered a great’ While, and are delicious. Ni 


4 
ae | 
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| To pickle Walnuts green. 

TTARE the largeft and cleareft you can get, pare them/as thin 
as you can, have a ‘Tub of Spring-Water ftand by you, and 
throw them in asyoudothem. Put into the Water a Pound of Bay- 
- falt, let them lye in the Water twenty-four Hours, take them out 
of the Water, then put them into a Stone Jar, and between every 
Layer of Walnuts lay a Layer of Vine Leaves at the Bottom and 
‘Top, and fill it up with cold Vinegar. Let them ftand all Night, 
then pour that Vinegar from them into a Copper or Bell-metal 
Skillet, with a Pound of Bay-falt; fet it on the Fire, let it boil, 
then pour.it hot on your Nuts, tie them over with a Woolen Cloth, 
and let them ftand a Week; then pour that Pickle away, rub your 
Nuts clean with a Piece of Flannel; then put them again in your _ 
Jar, with Vine Leaves, as above, and boil frelh Vinegar. Put into — 
your Pot to every Gallon of Vinegar, a Nutmeg fliced, cut four 
large Races of Ginger, a Quarter of an Ounce of Maee, ‘the fame 
of Cloves, a Quarter of an Ounce of whole Black Pepper, the like 
of Ordingal Pepper; then pour your Vinegar boiling hot on your 
‘Walnuts, and cover them with a Woolen Cloth. Let it ftand three - 
or four Days, fo do two or three Times; when cold, put in half 
ga Pint of Muftard-feed, a large Stick of Horfe-raddifh fliced, tie 
_ them down clofe with a Bladder, ‘and then with a Leather. They 
_ will be fit to eatin a Fortnight. “Take a large Onion, ftick the 
_ Cloves in, and Jay inthe Middle of the Pot. If you do them for 
Keeping, don’t boil your Vinegar, but then they will not be fit to 
_ eat under fix Months; and the next Year you may boil the Pickle 
this Way. They will keep two three Years good and firm. 
To pickle Walnuts white. - 

Bootes ‘the largeft Nuts you'can get, juft before the Shell begins © 
7 to turn, pare them very thin till the White appears, and'throw 
‘them into Spring-water, with a Handful of Salt as you do them. 
Laie | % emhaet 
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Eet them ftand in that Water fix Hours, lay on them a thin Board 
to keep them under the Water, then fet a Stew-pan.on a Charcoal-_ 
Fire, with clean Spring-water, take your Nuts out, of the other 
Water, and put them into the Stew-pan. . Let them fimmer four or. 
five Minutes, but not boil; then have ready by you,a Pan of 
Spring-water, witha Handful.of white Salt in it,. fiir it with 
your Hand till the Salt is melted, then take your Nuts out of the 
Stew-pan with a Wooden Ladle, and put them into the cold Wa- 
ter and Salt. Let them ftand a Quarter of an Hour, lay the Board 
on them, as before; if they are not kept under the Liquor they will 
turn black, then lay them on a Cloth, and cover them with ano- 
ther to dry ; then carefully wipe then with a foft Cloth, put them 
into your ‘Jar or Glafs, wath fome Blades of Mace, and Nutmeg 
fliced thin. Mix your Spice between your Nuts, and pour diftilled 
Vinegar over them; firft let your Glafs be full of Nuts, pour 
Mutton Fat over them, and tie a Bladder, and then a Leather. 


To pickle Walnuts black. 


you. muft take large full-grown Nuts at their full Growth, 
_~ before they are hard, lay them in Salt and Water; let them 
lye two Days, then fhift them into frefh Water; let them lye two 
Days longer, then fhift them again, and let them lye three Days; 
then take them out. of the Water, and put them into your Pick- 
ling-pot. .When the Pot is half full, put in a large Onion ftuck 
with Cloves.. ‘To a Hundred of Walnuts put in half a Pint of 
Muttard-feed, a Quarter of an Ounce of Mace, half an Ounce of 
Black Pepper, half an Ounce.of All-fpice, fix Bay-leaves, and a. 
Stick of Horfe-raddifh ; then fill your Pot, and pour boiling — 
Vinegar over them. Cover them with a Plate, and when they are 
cold tie them down with a Bladder and Leather, and they willbe | 
fit to eat in two or. three Months.. The next Year, if any remains, 
boil. up your Vinegar again, and fkim. it; when cold, pour it over — 
your Walnuts... ‘This is by much the beft Pickle for Ufe; there- 
fore you may add more. Vinegar to it, what Quantity you pleafe. 
If you pickle a great many Walnuts, and eat them fait, make your 
Pickle for a Hundred or two, the reft keep in a ftrong Brine of 
‘Salt and Water boiled till it will bear an Egg, andwas your Pot 
empties, fill them up with thofe in’ the Salt and Water. ‘Take 
care they are covered with Pickle. dee 
Hevfatne Manner you may do a fmaller Quantity ; but if you 
‘Greet Rap Vinegar, ufe thatinftead of Saltand Water. Do them 
thus; put your Nuts into the Pot you intend to pickle them in, 
throw in a good Handful of Salts and fill the Pot with Rap Vine- 
ety aia Sea a | gar. 
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gar. Cover it clofe, and let them ftand a Fortnight; then pour 
them out of the Pot, wipe it clean, and juft rub the Nuts with a 
-coarfe Cloth, and then put them in the Jar with the Pickle, as 
above. If you have the beft Sugar-Vinegar of your own making, 
you need not boil it the firft Year, but pour it on cold; and the 
next Year, if any remains, boil it up again, skim it, put frefh 
Spice to it, and it will do again. | 
a. To pickle Gerkins. - t ba 

AKE what Quantity of Cucumbers you think fit, and put them 
in a Stone-Jar, then take as much Spring water as you think 
will cover them: To every Gallon of Water put as much Salt as 
will make it bear an Ege; fet it on the Fire, and let it boil two or 
three Minutes, then pour it on the Cucumbers and cover them with 
a Woolen Cloth, and over that a Pewter Difh; tie them down 
clofe and let them ftand: twenty-four Hours, then take them out, 
Jay them ina Cloth, and another over them to:dry them. When 
they are pretty dry, wipe ‘your Jar out with a dry Cloth, put your _ 
Cucumbers in, and with them a little Dill and Fennel, a very ~ 
{mall Quantity. For the Pickle, to'every three Quarts of Vinegar 
one Quart of Spring-water, till you think you have enough to 
cover them; put in a little Bay-falt and a little white Salt, but 
_ Not too much. To every Gallon of Pickle put one Nutmeg cut in 
Quarters, a Quarter ofan Ounce of Cloves, a Quarter of an Ounce’ 
of Mace, a Quarter of an Ounce of whole Pepper, and a large 
_ Race of Ginger fliced; boil all thefe together in a Bell-metal or- 
Copper Pot, pour it boiling hot on your Cucumbers, and: cover’ 
them as before. Let them ftand two Dai then boil your Pickle 
again, and pour it on as before ; do fo a third Time when they are 
cold cover them with a Bladder and then a Leather. Mind always 
to keep your Pickles clofe cover’d, and never take them out with 
any Thing -but a Wooden Spoon, or’one for the Purpofe.. “This. 
Pickle will do the next Year, only boiling it up again. > : 
“Your are to obferve'to put the Spice in the Jar with the Cucum- 
bers, and only boil ‘the Vinegar, “Water and Salt, and pour over 
them. ‘The boiling of your Spice in all Pickles fpoils them, and 

lofes the fine Flavour of the Spice’) | 


To pickle large Cucumbers in Slices, iy 
oe wont the large‘Cucumbers before they: are too ripe, flice them 

A the-Thicknefs of Crown-piecesin a Pewter Difh : To every 
Dozen of Cucumbers flice two large Onions thin, and fo on till - 
eesti | / you | 
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pb Pa filled, your Dith,, with a Handful of Salt between every | 
ow ;, then; cover them with another Pewter Dith, and let them 


{tand. twenty-four Hours, then put them in a Cullender, and let | 
them drain very. well; putthem ina Jar, cover them over with 
white Wine Vinegar, and let them ftand. four Hours; pour the 
Vinegar from them into.a Copper Sauce-pan, and boil it with a 
little Salt ; put to the Cucumbers a little Mace, a little whole Pep- 
per, a large Race of Ginger fliced, and then pour the boiling 
Vinegar on. Cover them clofe, and when they are cold, «tie them 
down, They will be fit to eat in two or three Days. — 


Pe To pickle A/paragus. : 

q ‘AKE the largeft Afparagus you can get, cut off the white 

& Ends, and wath the green Ends in Spring-water, then. put, 
them. in another clean Water, and let them lie two.or three Hours 
in it; then have a large broad Stew-pan full, of Spring-water, 
with a good large Handful of Salt ; fet it on the Fire, and. when 
it boils put in the Grafs, not tied up, but loofe, and not,too many 
at a Time, for fear you break the Heads. . Juft fcaldthem, and no. 
moré, take them out with a broad Skimmer, and lay them on a 
Cloth to cool. .Then for your Pickle : “To a Gallon of Vinegar 
put one Quart of .Spring-water, and a Handful of Bay-falt ; let 
them boil, then put your Afparagus in your Jar; to a Gallon of 


Pickle, two Nutmegs, a Quarter of an Ounce of Mace, the fame 


of whole white Pepper, and pour the Pickle hot over them. Co-. 


ver them with a Linnen Cloth three or four Times double, let: 
them ftand a Week and boil the Pickle. Let them ftand a Week 


longer, boil the Pickle again, and pour it on hot as before. When 
they are cold, cover them up clofe with a Bladder and Leather." 


| Ta pickle Peacbesys its cospod 

CO ied your Peaches when they are at their full Growth, juft 
before they turn to be ripe; be fure they are not bruifed ;_ 

then take Spring-water, as much as vou think will cover them, | 

make it falt enough to bear an'Egg, with Bay and common Salt, 

an equal Quantity each; then put in your Peaches, and lay a 

thin Board over them to keep them under the Water. Let them _ 


ftand three Days, and then take them out and wipe them very 
_ carefully with a fine foft Cloth, and lay them in your Glafs or Jar, 
. then take as much white Wine Vinegar as will fill your Glafs or 


Jar: To every Gallon put one Pint of the beft welt made Muftard, | 
two or three: Heads of Garlick, a good deal of Ginger fliced, half 
an Ounce of* Cloves,’ Mace and Nutmeg mix your Pickle well 
: S 4 | ‘ together, 


- 
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together, and pour over your Peaches. Tie them clofe with a 
Bladder and Leather, they will be fit to eat in two Months. You 


may with a fine Penknife cut them a-crofs, take out the Stone, fill 


- them with made Muftard and Garlick, and Horfe-raddifh and 
Ginger 3 tie them together. Hi . aa 


| ‘ » Lo pickle Raddipb-Pods, 


MASE a ftrong Pickle,,awith cold Spring-water and Bay-falt, 
{trong enough to-bear an Egg, then put your Pods in, and 
lay a thin Board on them, to keep them under Water. Let them 
- ftand ten Days, then drain them in a Sieve, and lay them on a 
‘Cloth to dry; then take white Wine Vinegar, as much as you 
think will cover them, boil it, and put your Pods in a Jar, with’ 
Ginger, Mace, Cloves and ‘famaica Pepper. Pour your Vinegar 
boiling hot on, cover them with a coarfe Cloth, three or four 
Times double, that the Steam may come through a little, and let 
them ftand two Days. Repeat this two or three Times; when it _ 
is cold, put in a Pint of Muftard-feed, and fome Horfe-raddifh 5 
cover it clofe. , ie OM. ACE 


Ma 


| | To pickle French Beans. | 
prete your Beans as you do the Gerkins. 


To pickle Cauliflowers. 
"TAKE the Jargeft and. fineft. you.can get, cut them in little 
P 


ieces,. or more properly pull them into little Pieces, pick 
the fmall Leaves that grow in the Flowers clean from them ; then 
have a broad Stew-pan on the Fire with Spring-water, and when 
it boils, put in your Flowers, ..with.a good Handful of white Salt, 
_and juft let, them bojl,up very quick ; be fure. you dont let them 
boil above one Minute;.then take them out with a broad Slice, 
Jay them on a Cloth and cover, them with another, and let them 
Mie till they are quite cold. ,, Then, put.them in your wide-mouth’d 
. Bottles, with. two oy three Blades of, Mace in cach Bottle, andia 
Nutmeg fliced thin ; then fill.up your Bottles, with diftilled Vine- 
- gar, cover them over, with Mutton Fat, over that a Bladder, and_ 
 thena Leather. Let them ftanda Month before you openthem.. 
' . If youfind the: Pickle tafte fweet, as-may be it well, pour off the 
Vinegar, and put frefh in, the Spice willedo again» In abort. 
pees hice HER “night, 
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SET a Pot of Spring-water on the Fire ; when it boils, put in 


ake 


with a Bladder, Do not boil the Pickle. 


i To pickle white Plumbs. | 
. "TAKE the large white Plumbs; and.if they have Stalks, let 


them remain on, and do them as you do your Peaches, 


To pickle Neétarines and Apricots. Ey 


THEY are done the fame as the Peaches. All thefe wi 
Pickles will wafte with the Keeping ; therefore you muft 
them up with cold Vinegar. | . 


M4 “ To pickle Onions. 
TAKE your Onions when they are dry enough to lye up in| 


your Houfe, fuch as are about as big as a large Walnut; or 
you may do fome as {mall as you pleafe.. Take off only the out- 
ward dry Coat,’ then boil them in one Water without fhifting, till . 
they begin tq grow tender ; ‘then drain'them through a Cullender, 
and let them cool ; ‘as foon as they are quite cold, flip off two out- 
ward Coats or Skins, ‘flip them till they look white from each other, 
tub them gently with a fine foft Linen-cloth, and lay them on a 
Cloth to cool. When this is done, put them into wide-mouth’d 
Glaffes, : with about fix-or eight Bay-leaves.. To a Quart of 
Onions, a Quarter of an: Ounce of Mace, two large Races of 
Ginger fliced ; all thefe Ingredients muft be mis here and 
there, in ‘the Glafles among the ‘Onions; them boil to each Quart 
-of Vinegar two Ounces\ of Bay-falt, ~fkim it well as the Scum 
rifes, and Jet it ftand. till it is cold; then pour it into the Glafs, 
cover. it.clofe. witha wet Bladder dipped in Vinegar, and tie 
them down., This will eat well,’and look white. As the Pickle 
waftes, fill them with cold Vinegar,’ okt *, 
. 3 | To 
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: Saag: Lean 

AKE twelve Lemons, fcrape them with a Piece of broken 
Glafs ; then cut them crofs in two, four Parts downright, but, 

not quite through, but that they will hang together ; then put in 
as much Salt as they will hold, rub them’ well, and ftrew them. 
ever with Salt. Let them lie in an earthen Difh for three Days, ~ 
and turn them every Day ; then flit an Ounce of Ginger very thin, 
and falted for three Days, twelve Cloves of Garlick, parboiled and 
falted three Days, a fmall Handful of Muftard-feeds bruifed and 
fearched through a Hair-fieve, and fome red India Pepper ; take 
your Lemons‘out of the Salt, fqueeze them very gently, put them 
into a Jar, with the Spice and Ingredients, and cover them with 
the beft white Wine Vinegar. Stop them up very clofe, and in a 
~ Month’s Time they will be fit to eat. | 


To pickle Mufbrooms white. Ma Ca a 
AKE fmall Buttons, cut and prime them at the Bottom, wafh 
| them with a Bit of Flannel through two or three Waters, 
then fet on the Fire in a ‘Stew-pan, Spring-water and a. {mall 
Handful of Salt ; when it boils, pour your Mufhrooms in. Let it 
boil three or four Minutes ; then throw them into a Cullender, lay 
them on a Linnen Cloth quick, and cover them with another. | 


fee To make Pickle for Mujfbrooms. may 


i Gee a Gallon‘of the beft Vinegar, put it.into a cold Still: — 
- To every Gallon of Vinegar put half a Pound of Bay-falt, 
a Quarter of a Pound of Mace, a Quarter of dn Ounce of Cloves, a 
Nutmeg cut into Quarters; keep the .Top of the Still covered 
with a wet’Cloth.. As the Cloth dries, put on a wet one; don’t 
let the Fire be too large, left you burn the Bottom of the Still. 
Draw it as long as you’tafte the. Acid, andnolonger. When you 
fill your Bottles, put in your Mufhrooms, here and there put in a 
few Blades of Mace, anda Slice of Nutmeg; then fill the Bottle, 
with Pickle, and melt fome Mutton Fat,, ftrain it, and pour over — 
it. It will keep them better than Oil. a Mae! 
~ You muft put. your Nutmeg over the Fire in a little Vinegar, . 
and give it a Boil. While it is hot,. you may flice it as you pleafe.. 
When-it is cold, it will: not cut for it will crack to Pieces. 9. ,. 


“Note, In the roth Chapter, at the End of the Receipt for 
making Vinegar, you will fee the beft Way of pickling Muth-’ 
roonts, only they will not be fo white, — : | eid ts 4 ‘ 
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| ‘To pickle Codlings. Wie: 
Ww HEN you have greened them as you do your Pippins, and. 


wi Figy HE quite cold, with a {mall Scoop very carefully take 
off the Eye as whole as you can, fcoop out the Core, put in 


' Clove of Garlick, fill it up with Muftard-feed, lay on the Eye 
7 gegain, and put them in your Glaffes, with the Eye uppermoft. 


— 


Put the fame Pickle as you do to the Pippins, and tie them down 
clofe. | 


Ta pickle red Currants. 


"THEY are done the fame Way as Barberries, 


To pickle Fennel. 


| SET Spring-water on the Fire, with a Handful of Salt ; when 


it boils, tie your Fennel in Bunches, put them into the Water, 
juft give them a Scald, Fy them on a Cloth to dry; when cold, 
put in a Glafs, with a little Mace and Nutmeg, fill it with cold 
Vinegar, lay a Bit of green Fennel on the Top, and over that a 
Bladder and Leather. % ! 


| ‘taea Lo pickle Grapes. 


ET Grapes at the full Growth, but not ripe; cut them in 
fmall Bunches fit for garnifhing, put them in a Stone Jar, 


with Vine-Leaves' between every Layer of Grapes; then take as ~ . 


much ‘Spring-water as you think will cover them, put in a Pound 
of Bay-falt, and as much white Salt as will make it bear an vee. 
i 


Dry your Bay-falt and pound it, it will melt the fooner, put 
into a Bell-metal, or Copper-pot, ‘boil it and fkim it very well ; 


as it boils, take all the black Scum off, but not the white Scum. . 
When it has boiled a Quarter of an Hour, let it ftand to cool.and — 
fettle; when it is almoft “cold, pour the clear Liquor on the 
Grapes, lay Vine-Leaves on the Top, tie them down clofe with a” 
Linnen Cloth, and cover them witha Difh. Let them ftand twen- 
ty-four Hours ; then take them out, and lay them on a Cloth, cover 
them over with another; let them be dried between the Cloths, 
then take two Quarts of Vinegar, one Quart of Spring-water, and 
one Pound of coarfe Sugar. Let it boil a little While, fkim it as 


it boils very clean, let it ftand till it is quite cold, dry your Jar 
with a Cloth, put frefh Vine-Leaves at the Bottom, and between 
_ every Bunch of Grapes, and on the Top; then pour the Clear off 


: the 
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the Pickle on the Grapes, fill your Jar that the Pickle may be 
above the Grapes, tie a thin Bit of Board in a Piece of Flannel, 
Jay it on the Top ofthe Jar, to keep the Grapes under the Pickle, 
tie them down with a Bladder, and then'a Leather; take them 
out. with a wooden Spoon. Be fure to make Pickle enough’ to | 
cover ther. | ty } 


To pickle Barberries. 


XAKE of white Wine, Vinegar, and Water, of each an hel" 

Quantity : To every Quart of this Liquor put in half a Pound 
of Sixpenny Sugar, then pick'the worft of your Barberries, and put 
into this Liquor, and the beft into Glaffes ; then boil your Pickle 
with the worft of your Barberries, and fkim it very clean. Boil 
it till it looks of a fine Colour, then let it ftand to be cold before 
you ftrain; then ftrain it through a Cloth, wringing it to get all 
the Colour you can from the Barberrics. Let it ftand to cool and 
fettle, then pour it clear into the Glaffes in a little of the Pickle, . 
‘boil alittle Fennel ; when'cold, puta little Bit at the Top of the 
Pot or Glafs, and cover it Ne with a Bladder and Leather. “To 
every half Pound of Sugar put a Quarter of a Pound of white 
ater 


‘ 


To pickle red Cabbage. 


LICE the Cabbage thin, put to it’ Vinegar and Salt, and an 

Ounce of All- fice cold ; cover it clofe, and keep it for Ufe. 
Tt is a Pickle of little Ufe but for garnifhing - of meee Sallads, 
cand Pickles, though fome People are fond of it. 
To pickle golden Pippins. 


pe the fineft Pippins you can get, free from Spots At 
Bruifes, put them into a Preferving-pan of cold Spring-water, 
and fet. them on a) Charcoal Fire. Keep them: turning | witha 
wooden Spoon, till they will peel ;.do not let them boil. When 
they are boiled, peel them, and. put them into the Water, again, 
with a Quarter of a Pint of the beft Vinegar, and a Quarter of an 
Ounce of Allum, cover them very. clofe with a Pewter-difh, and 
‘fet them’on the Charcoal Fire again, a flow Fire not to boil. Let 
them. ftand, turning them now and then till: they look green, ~ 
then take them out, and lay. them on.a Cloth to cool; when cold, 
make your Pickle as for the Peaches, only inftead bf made Mul » 
‘tard, this muft!be Muttard- toe! Phase pb yee them clofe, ‘and 
| meat hr edie mt Ufe.: p54 fo. vo ghitheg oldliey 
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To pickle Stertion-buds and Limes, you pick them off the 

3 Lime-Trees in the Summer. * 

AKE new Stertion-feeds or Limes, pickle them when large, _ 

j -have ready Vinegar, with what Spice you pleafe, throw them 
_ in, and ftop the Bottle clofe. Fen gas 


’ ; To pickle Oy/fters, Cockles, and Mufels. bes a~eremy 7 
| AKE two Hundred of Oyfters, the neweft and beft you can 


& get, be careful to fave the Liquor in fome Pan as you open 
them, cut off the black Verge, faving the reft, put them into their 
~ own Liquor; then put all the Liquor and Oyiters into a Kettle, - 
- boil them about half an Hour on a very gentle Fire, do them 
_ very flowly, fkimming them as the Scum rifes, then take them 
_ off the Fire, take out the Oyfters, ftrain the Liquor through a 
fine Cloth, then put in the Oyfters again; then take out a Pint of 
the Liquor whilft it is hot, put thereto three Quarters of an Ounce 
of Mace, and half an Ounce of Cloves. Juft give it one Boil, 
‘then put it to the Oyfters, and ftir up the Spices well among the 
Oyfters, then put in about a Spoonful of Salt, three Quarters of a 
Pint of the beft white Wine Vinegar, and a Quarter of an Ounce 
of whole Pepper ; then let them ftand till they be cold, then put 

the Oyfters, as many as you well can, into a Barrel, put in as much — 
Liquor as the. Barrel will hold, letting them fettle a While, and | 
they will foon be fit to eat, or you. may put them into Stone Jars, 

cover them clofe with a Bladder and Leather, and be fure they be 

quite cold before you cover them up. Thus do Cockles and Muf- 

fels, only this, Cockles are {mall, and to this Spice you muft have 
at leaft two Quarts, nor is there any Thing to pick off them. — 
Muffels you muft have two Quarts, take great Care topick the Crab 
out under the Tongue, and a little Fus which grows at the Root 
of the Tongue. ‘The two latter, Cockles and Muffels, muft be 
wathed in feveral Waters, to clean them from the Grit ; put them 
in a Stew-pan by themfelves, cover them clofe, and when they 
are open, pick them out of the Shells and ftrain the Liquor. 


To pickle young Suckers, or young Artichokes, before the 
rite ees Leaves are hard. Snes 

TAKE, young Suckers, pare them very nicely, all the hard 
Ends of the Leaves and Stalks, juft fcald them in Salt and 

Water, and when they are cold put them into little Glafs Bottles, 


with two or three large Blades of Mace and a Nutmeg fliced iy: 
2 wie ad . ii 
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“fill them either with diftilled Vinegar, or the Sugar-Vinegar of — 
your own making, with half Spring-water, = 


To pickle Artichoke Bottoms. 


Pow Artichokes till you can pull the Leaves off, then takeoff 
the Chokes, and cut them from’ the Stalk ; take great Care , 
- you @on’t let the Knife touch the Top, throw them into Salt and 
Mian for an Hour, then take them out and lay them on a Cloth 
fo drain, then put them into large wide-mouth’d Glafles, put a 
little Mace and fliced Nutmeg between, fill them either with dif- 
_ tilled Vinegar, or your Sugar-Vinegar and Spring-water; cover 
them with Mutton Fat fry’d, and tie them down with a Bladder 
and Leather. 


To pickle Sampbire. 


PT AKE the Samphire that is green, lay it in a clean Pan, throw — 
“* two or three Handfuls of Salt over, and cover it with Spring-« 
water. Let it lie twenty-four Hours, then put it into a clean Brafs 
Sauce-pan, throw in a Handful of Salt, and cover it with good: 
Vinegar. Cover the Pan clofe, and fet it over a very flow Fire 5 
Jet it ftand till it is juft green and crifp, then take it off in a Mo- 
ment, for if it ftands to be foft it is fpoiled; put it in your Pick- 
ling-pot, and cover it clofe. When jt is cold, tie it down with a 
Bladder and Leather, and keep it for Ufe. Or you may keep it 
all the Year, in a very ftrong Brine of Salt and Water, and throw — 


itinto Vinegar juftbefore you ufe it. 


Elder-Shoots, in Imitation of Bamboo. 

npAse the largeft and youngeft Shoots of Elder, which put out 

in the Middle of A@ay, the middle Stalks are moft tender and 
biggeft; the {mall ones not worth doing. Peel off the outward 
Peel or Skin, and lay them in a ftrong Brine of Salt and Water for 
one Night, then dry them in a Cloth, Piece by Piece. Inthe mean — 
‘Time, make your Pickle of half white Wine, and half Beer Vine- 
gar: ‘To each Quart of Pickle you muft put an Ounce of white 
or red Pepper, an Ourice of Ginger fliced, a little Mace, and a _ 
- few Corns of famaica Pepper. When the Spice ‘has boiled in the 
Pickle, pour it hot upon the Shoots, {top them clofe immediately, _ 
and fet the Jar two' Hours before the Firé, turning it often. It is _ 
as good a Way ‘of greening Pickles as often boiling} or you may 
boil the Pickle ‘two-oF thrée Times,’ and pour it'on boiling hot, 
juit as you pleafe, “df you make the’Pickle of the Sugar-Vinegar, 


’ 
: * 


— 


hid 
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r you mutt let one half be Spring-water. You have the Receipt for 
this Vinegar in the 19th Chapter. | “an 


Rules to be obferved in Pickling. 


& ALW AYS ufe Stone Jars for all Sorts of Pickles that require hot. 
, Pickle to them. The firft Charge is the leaft, for thefe not only 
__ laft longer, but keep the Pickle better; for Vinegar and Salt will 
penetrate through all earthen Veffels, Stone and Glafs is the only 
‘Thing to keep Pickles in. Be fure never to put your Hands in to 
take Pickles out, it will foon fpoil it. The beft Way is, to every Pot 
tie a wooden Spoon full of little Holes, to take the Pickles out with. 


CH AvP id KV. 
Of making Cakes, ‘&C. ais: 


4 To make a rich Cake. 


a "TARE four Pounds of Flour well dried and fifted, feven Pounds 
of Currants wafhed and rubbed, fix Pounds of the beft frefh. 
‘Butter, two Pounds of Ferdan Almonds blanched, and beaten with 
Orange-flower Water and Sack till they are fine, then take four 
Pounds of Eggs, put half the Whites away, three Pounds of double- 
refined Sugar beaten and fifted, a Quarter of an Ounce of Mace, 
the fame of Cloves and Cinnamon, three large Nutmegs, all beaten 
fine, a little Ginger, half a Pint of Sack, half a Bint of right 
- French Brandy, Sweet-meats to your liking, they muft be Orange, 
Lemon, and Citron. “Work your Butter to a Cream with your 
Hands before any of your Ingredients are in, then putin your Sugar _ 
-.and mix it well together; let yous Eggs be well beat and ftrained 
through a Sieve, work in your Almonds firft, then put in your 
_ Eggs, beat them all together till they look white and thick, then . 
put in your Sack, Brandy, and Spices, fhake your Flour in by De- 
grees, and when your Gien is ready, put in your Currants and 
_ Sweet-meats as you put itin your Hoop, It will take four Hours 


_ baking inaquick Oven. You muttkeep it beating with yourHand 


_ all. the While you are mixing of it, and when your Currants are 
well wafhed and cleaned, let them be kept before the Fire, fo that 
they may go warm into your Cake, This Quantity will bake beft 
}ga@two Hoop, st | ' Lo 


Ng 
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To ice a great Cake. 


TP AskE the Whites of twenty-four Eggs, and a Pound of doe. 

refined Sugar beat and fifted fine; mix both together in a 
deep earthen Pan, and with a Wisk wisk it well for two or three 
Hours together till it looks white and thick, then with a thin 
broad Board or Bunch of F eathers fpread it all over the Top and 
Sides 8f the Cake ; fet it at a proper Diftance before a good clear 
Fire, and keep turning it continually for fear of its changing 
Colour ; but a cool Oven is beft, and an Hour will harden it. You 
may perfume the Icing with what Perfume you pleafe. 


To make a Pound Cake. 


PPAKE a Pound of Butter, beat it in an earthen Pan with your 
Hand one Way, till it is like a fine thick Cream, then have 
ready twelve Eggs, but half the Whites; beat them well, and 
beat them up with the Butter, a Pound of F lour beatin it, a Pound 
of Sugar, and a few Carraways. Beat it all well together. for an 
Hour with your Hand, or a great wooden Spoon, butter a Pan 
and put it in, and then bake it an Hour in a quick Oven. 
For Change, you may put in a Pound of Currants clean wafhed 
and picked.. 


To mb a cheap Seed Cake.. 


you muft take half a Peck of Flour, a Pound and a half of 4 

Butter, put it in a Sauce-pan with a Pint of new Milk, fet it 
on the Fire, take a Pound of Sugar, half an Ounce: of All- {pice 
beat fine, and mix them with the Flour. : When the Butter is - 
melted, pour the Milk and Butter in the Middle of the Flour, and 
work it up like Pafte. . Pour in with'the Milk half a Pint of good 
Ale Yeaft, fet it before the Fire to rife, juft before it goes to the 
Oven. ‘Either put in fome Currants or Carraway-feeds, and bake 
it in a quick Oven. Make i it into two Cakes. - They will take an 
Hour and a half ies © 


Fo make a By sih Cake. 


you muft take a Dith of Butter, and beat it like Cream with 
your Hands, two Pounds of fine Sugar well beat, three Pounds 

of F ai well dried, and mix them in with the Butter, twenty-four. 
Eggs, leave out half the Whites, and then beat all together for an 
Hour. Juft as Jou are going to pee it into the Oven, put in a: 
fit | Quarter 


made Plain and Ealy. 394 
Quarter of an Ounce of Mace, a Nutmeg beat, a little Sack or 
Brandy, artd Seeds or Currants, juft as you pleafe. 


To make Ginger-Bread Cakes. 4 


JAKE three Pounds of Flour, one Pound of Sugar, one Poun 
| of Butter rubbed in very fine, two Ounces of Ginger beat fine, 
a large Nutmeg grated; then take a Pound of Treacle, a Quarter 
of a Pint of Cream, make them warm togethefy and make up the 
Bread ftiff ; roll it out, and make it up into thin Cakes, cut them 
out with a Tea-Cup, or fmall Glafs, or roll them round like Nuts, 
and bake them on Tin Plates in a flack Oven: 


To make a fine Seed or Saffron Cakes 


you miift take a Quarter of a Peck of fine Flour, a Pound and 
! a half of Butter, three Ounces of Carraway-feeds, fix Eggs 
beat well, a Quarter of ant Ounce of Cloves and Mace beat together 
very fine, a Pennyworth of Cinnamon beat, a Pound of Sugar; a 
Pennyworth of Rofe-water, a Pennyworth of Saffron; a Pint anda _ 
half of Yeaft, and a Quart of Milk; mix it all together lightly 
with your Hands thus : Firft boil your Milk ahd Butter, then skim 
off the Butter, and mix’ it with your Flour and a little of the 
Milk ; ftir the Yeaft into the reft and ftrain it, mix it with the 
Flour, put in your Seed and Spice, Rofe-water, Tincture of Saf- 
fron, Sugar and Eggs; beat it all up well with your Hands light-. 
Jy, and bake it ina Hoop or Pan, but be fure to butter the Pan 
well. It will take an Hour and a half in a quick Oveti. You may 
Jeave out the Seéd, if you chufe it; and I think it rather bétter 
without it, but that you muft do as you like. 


To make a rich Seed Cake, called thé Nin’s Cake: 
YoU muft take four Pounds of the fineft Flour, and threé 
~ Pounds’ of tarts ie poligiche beaten and fifted ; mix them 
together, arid dry them by the Fire till you. prepare your other 
Materials. Take four Pounds of Butter, beat it with your Hand 
till it is foft like Cream, then beat thirty-five Xggs, leave out fix- 
teen Whites, ftrain off your Eggs from the Treads, and beat them 
and the Butter together tili all appears like Butter. Put in four of 
five Spoonfuls of Rofe or Orange-flower Water, and beat again ; 
then take your Flour and Sugar, with fix Ounces of Carraway- 
feeds, and ftrew them in by Degrees, beating it up all the Time 
_for two Hours together. You may put in as much Tincture of | 
Cinnamon or Amber-greafe as py pleafe ; butter your Hoop, sie 
alee | ef 


sok 
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let it ftand three Hours in a moderate Oven. You muft Siwere 
always, in beating of Butter, to do it witha cool Hand, and beat 
it always 0 one Way i in a deep ‘earthen Dith. 


Ae make Pepper Cakes. 


é PAE half’ Gill ‘or Sack, half a Quarter of an Ounce of 
* whole white Pepper, put it in and boil it together a Quarter 
of an Hour, then take the Pepper out, and put in as much double 
refined Sugar as will make it like a Pafte, then drop it in ‘whos 
Shape you “pleafe on Plates, and let it dry itfelf. . 


To make Portugal Cakes. 


: h PX into a Pound: of fine: Flour, a Pound of Loaf Sugar beat 
Y4 and fifted, then rub into ita Pound of pure fweet Butter, til 

it is thick like grated white Bread, then put to it two Spoonfuls 
of Refe-water, two of Sack, ten Egos, whip them very well with. 
‘a Wisk, then mix into it eight Ounces of Currants,- mix’d alf 
well together ; ; butter the Tin Pans, fill them but half full, and! 
bake them; if made without Currants they'll keep half a Year ; 3 
add a Pound of Almonds blanched, ‘and beat with Rofe-water, as 
‘above, and leave out the Flour. Thee are another Sert and better. 


i To make a pretty Cake. 
tAKE five Pounds of Flour well dried, one Pound: of Shier, 


half an Ounce of Mace, as much Nutmeg, beat your Spice 
very fine, mix the Sugar and Spice in the Flour, take twenty-two 
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaft 
_ and the Eggs-in- the. Flour, take two Pounds and a half of frefh 
‘Butter, a Pint and a half of Cream, fet the Cream and Butter 
over the Fire, till the Butter is: melted,. let it land till. it is 
Blood-warm, before you put it ‘into. the Flour, fet it an Hour by 
the Fire to rife, then put in feven Pounds of Currants, which 


mutt be plumped in half a Pint.of Brandy, and three Quarters. of 
a Pound of candied Peels. It muft beam Hour and a Quarter in the 


Oven. You muft put two Pounds of chopped Raifins in the Flour,, 
and a Quarter ofa Pint of Sack.’ “When you pits the C urrants es 
bake it in a Hoop. ” 

To take Ginger- Bred 


PPAKE shock Quarts of fine Flour, two uhees of beaten Gin- 


ger, a Quarier, of an Ounce: of Nutmeg, Cloves, and Mace: 


ubeat fine, but mioft of the aft; mix all tozether, three Quarters of 


a Pound of fine Sugar, two. Pounds of Treacle, fet itover the Fire, 


but yr 


/ 
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but don’t let it boil; three Quarters of a Pound of Butter melted 
in the Treacle, and fome candied Lemon and Orange-peel cut 
fine ; mix all thefe together well. An Hour will bake it in'a 
quick Oven. ) 


is ‘ To make little fine Cakes. 
ONE Pound of Butter beaten to Cream, a Pound and a Quarter of 


"Flour, a Pound of fine Sugar beat fine, a Pound of Currants 
clean wafhed and picked, fix Eggs, two Whites left out, beat them 
fine, mix the Flour, Sugar and Eggs by Degrees into the Batter, 
beat it all well with both Hands,. either make it into little Cakes 
or bake it in one. 3 , 


Another Sort of little Cakes! | 


A Pound of Flour and half a Pound of Sugar, beathalf a Pound 
+> of Butter with your Hand, and mix them well together. 
‘ Bake it in little Cakes. . . site! aee a 
. To make Drop-Bifcuits. Biceariss 
TAKE eight Eggs, and one Pound of double-refined Sugar 
beaten fine, twelve Ounces of fine Flour well dried, beatyour 
Eggs very well, then put: in your Sugar and beat it, and then your 
Flour by Degrees,*beat it all very well together without ceafing ;) - 
your Oven muft be as hot as-for Halfpenny Bread, then flour fome > 
Sheets of Tin, and drop your Bifcuits of what Bignefs you pleafe, | 
put them in the Oven.as faft as you can, and when you fee them 
-rife, watch them ; if they begin to colour take them out, and’ put 
in more, and if the firft is not enough, put them in again. If they 
are right done, they will have a white Ice onthem. You may, if 
you chufe it, put in a few Carraways ; when they are all baked, 
put them in the Oven again\to dry, then keepthem ina very dry: 
Place. . 3 


rag “To make common Bifcuits. Cit. 
EAT up fix Eggs, with a Spoonful of Rofe-water and a Spoon- 
ful: of Sack, then add a Pound of fine powdered Sugar, and 

a Pound of Flour ; mix them into the Eggs by Degrees, and an 
Ounce of Coriander-feeds, mix all well together, fhape them on 
white thin Paper, or Tin Moulds, in any Form you pleafe. Beat 
_ the White of an Egg, with a Feather rub them over, and duft 
fine Sugar over them. Set them in an Oven moderately heated, 
-till they rife and come to a good Colour, take them out; and 
: nk Soa tr fy - when 
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when you have done'with the Oven, if you have no Stove)to, dry 
them in, put them inthe Oven again, and let them dtand all Night 
‘to dry. Ri ie HD Mae IW ee a HY water bebe’ thie 
iis bie barat Gedt@ee, rence Breasts. 9 Sere 
Hens a Pair of clean Scales.ready, in one Scale. put, three 
& yew-laid Eggs, in the other Scale,put as much dried Flour, 
an equal Weight with the Eggs, take out the Flour, and.as much 
fine powdered Sugar; firft beat the Whites of the Eggs up well 
with a Wifk till they are of.a-fine Froth, then whip in half an 
Ounce of candied Lemon-peel cut very thin and fine, and beat 
well; then by Degrees whip in the Flour and Sugar, then flip 
in the Yolks, and with a Spoon temper it well together, then fhape 
your Bifcuits on fine white Paper with your Spoon, and throw 
powdered Sugar over them. Bake them in a moderate Oven, not 
too hot, giving them a fine Colour on the Top. When they are 
baked, with a fine Knife cut them off from the Paper, and lay 
them in Boxes for Ufe. rf 


To make Mackeroons, 


“SAKE a Pound of Almonds, let them be fcalded, blanched, and 

thrown into cold Water, then dry them in a Cloth, and pound 
» them ‘in a Mortar, moiften them with Orange-flower Water, or 
the White of an Egg, left they turn to Oil; afterwards take an 
equal Quantity of fine Powder Sugar, with three or four Whites 
of Eggs, and a little Mufk, beat all well together, and fhape 
them on Wafter-paper with a Spoon round. Bake them ina gentle 
» Oven on Tin, Plates. | | 


To make Shrewsbury Cakes. 


“SAKE two Pounds of Flour, a Pound of Sugar finely fearched, 

‘dt ° mix them together. (take out a Quarter of a Poundto roll them 
in) take four Eges beat, four Spoonfuls of Cream, and two Spoon- 
fuls of Rofe-water, beat them well together, and mix them with — 
_ the Flour into a Pafte, roll.them into thin Cakes, and bake them. 
Pate UCR Mites ead ene) fe ene 9 3 
“0 To make Madling Cakes.“ a6 
r ‘O a Quarter of a Peck of Flour well dried at the Fire, add 
two Pounds of Mutton-fewet tried and ftrained clear off, when 


Jit. is-a little cool, mix it. well with the Flour, fome Salt, anda 


4 
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very little All-fpice beat fine: ‘Take half a Pint of good Yeaf, 


' and put in half a Pint of Water, ftir it»well together, ftrain ic, 


and mix up your Flour into a Pafte -of a moderate Stittne(s. , You, 
muft add as much cold Water as will make the Pafte of a right 
Order ; make it into Cakes about the Thicknefs and Bigne(s of an 
Oat-Cake ; have ready fome Currants clean wafhed and picked, 
ftrew fome juft in the Middle of your Cakes between your Dough, 
fo that none can be feen till the Cake is broke., You may leave 
the Currants out, if you don’t chufe them. | 


eat To make light Wigs. Me? Hb 
“FAKE a Pound and a half of Flour, and halfa Pint of Milk 
44 ..made warm, mix thefe together, cover it up, and let it lye by 
the Fire half an Hour; then take half a Pound of Sugar, and 
half a Pound of Butter, then work.thefe into a Pafte and make it | 
into Wigs, with as little Flour as poffible. Let the Oven be 
pretty quick, and they will rife very much. Mind to mix a Quarter 
of a Pint of good Ale Yeaft in Milk, aig 


To make very good Wigs. 


TAKE a Quarter of a Peck of the fineft Flour, rub into it three © 
div Quarters of a Pound of frefh Butter till it is like grated Bread, 
fomething more than half a Pound of Sugar, half a Nutmeg, 

half a Race of Ginger grated, three Eggs, Yolks and Whites 

beat very well, and put to them half a Pint of thick Ale Yeatt, 
three or four Spoonfuls of Sack, make a Hole in the Flour, and 
pour in your Yeaft and Eggs, as much Milk, juft warm, as will 
make it intoalight Pafte. Let it ftand before the Fire to rife 
half an Heur, then make it into a Dozen and a half of Wigs, 

wafh them over with Egg juft, as. they go,into the Oven.’ A 

quick Oven, and half an sare will bake them. 


| 
To make Buns. 


y ‘AKE two Pounds of fine Flour, a Pint of good Ale Yeaft, 
& put alittle Sack inthe Yeaft, and three Eggs beaten, knead 
all thefe together with a little warm Milk, a little Nutmeg, and 
a little Sale; then lay it before the Fire till it rifes very light, 
then knead in a Pound of frefh Butter, a Pound.of rough Carraway- 
Comfits, and bake them in a quick Oven, in what Shape you 


: 


. pleafe on flour’d Papers, 1 
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To make little Plumb Cakes.” 


) TAKE two Pounds of Flour died in the Ovens: or at a great, 


Fire, and half a’Pound of Sugar finely powder’d,: four Yolks 


of Eggs, two Whites, half a Pound of Butter wathed with Rofe> . 
water, fix Spoonfuls of Cream warmed, a Pound) and, a half of 


Currants unwafhed, but picked and rubbed very clean in a Cloth ; 
mix it al well together, then make them up into Cakes, bake 


them in an Oven almoft as hot as fora Manchet, and let them 


ftand half an Hour till they are coloured on both Sides, then take 
down the Oven-Lid, aid let them ftand to foak. You muft rub 
the Butter into the Flour very well, then the Ege and Cream; 


and then the Currants. 


CH Asp.) Scr be 
OF Cheefecakes, Creams, Jellies, Whip- 
beat 1 7 Gusbababs,) ScGa seo acco 


To make fine Cheefecakes. 


AKE a Pint of Cream, warm it, and put it to five Quarts of 


Milk warm from the Cow, then put Runnet to it, and juft 
ive it a Stir about; and when it is come, put the Curd in a 
Pith Bag or Cloth, Jet it drain well away from the Whey, ° but 
do not fqueeze jt much; then put it in a Mortar, and break the 
Curd as fine as Butter, then put to your Curd half a Pound’ of 
fweet Almonds blanched and beat exceeding fine, and half a 
Pound of Mackeroons beat very fine. If you have no Mackeroons, 
get Naples Bifcuits, then add to it the Yolks of nine Eggs beaten, a 
whole Nutmeg grated, two perfumed Plumbs, difiolved in Rofe or 
Orange-flower Water, half a Pound of fine Sugar; mix all well 
together, then melt a Pound and.a Quarter of Butter, and ftir it 
well init, and half a Pound of Currants plumped, to let ftand to 
cool till you ufe it, then make your Puff-pafte thus: ‘Take a 


Pound of fine Flour, wet it with cold Water, roll it out, put into — 


it by Degrees a Pound of frefh Butter, and fhake a little Flour on 
each Coat as you rollit. Make it jatt qs you ule it. : 


You 


2 
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You may leave out'the Currants for Change, nor need yousput 
im the perfumed Plumbs, if you diflike them; and for Variety, 
when you make them. of Mackeroons, put in as much Tinéture of 
Saffron as. will give them a high Colour, but no Currants. . This 
we call Saffron Cheefecakes ; the other without Currants, Almond 
Cheefecakes ; with Currants, fine Cheefecakes ; with Mackeroons,, 
Mackeroon Cheefecakes. 1M? hyve | Bee fhe 


. _ To make Lemon Cheefecakes. > 
"TARE the Peel of two large Lemons, boil it very tender, then 
pound it well ina Mortar, with a Quarter of a Pound or more 
of Loaf Sugar, the Yolks of fix Eggs, and half a Pound of frefh 
Butter; pound and mix all well together, Jay a Puff-pafte in 
your Patty-pans, fill them half full, and bake’ them. Orange 
‘Cheefecakes are done the fame Way, only you boil the Peel in two 


or three Waters, to take out the Bitternefs. ~~ 


A fecond Sort of Lemon Cheesecakes. ; 


PT AKE two large Lemons, grate. off,the Peel of both, and 
fqueeze gut the Juice of one, and add to it half a Pound of — 


-double-refined Sugar, twelve Yolks of Eggs, eight Whites well 
- beaten, then melt half a Pound of Butter, in four or five Spoonfuls 


ef Cream; then ftir it all: together, and fet it over the Fire, 
ftirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your Patty-pans little more than half full. 
Put a Pafte very thin at the Bottom of your Patty-Pans. Half an 
Hour, with a quick Oven, will bake them. 


PT AKE half a Pound of ‘fordan Almonds, and lay them in cold 
* Water all Night; the next Morning blanch them into cold 
Water, then take them-out, and dry them in a clean Cloth, beat’ 
them very fine in a little Orange-flower Water, then take fix Eggs, 
leave out four Whites, beat them and ftrain them, then half ‘a 
Pound of white Sugar, with a little beaten. Mace; beat them 
well together in a Marble Mortar, take ten Ounces of good frefh 
Butter, melt it, a little grated Lemon-peel, and put them in the 
Mortar with the other Ingredients ; mix all well together, and fill 


vy To make Almond Cheesecakes. 


’ 


* V 


your Patty-pans, 
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To make Fairy Butter... 


eRe & the -Yolks of two hard Eges, and beat them, in.a 
di Marble Mortar, with a large Spoonful of Orange-flower 
Water, and two Tea-fpoonfuls of fine Sugar beat to. Powder ; 
beat this all together till it is fine Pafte, then mix it up with 
about as much frefh Butter out of the Churn, and force it through 
afine trainer full of little Holes into a Plate. This isa pretty 
Thing to fet off a Table at Supper. ial ara 


X 


» To.make. Almond. Cuftards. 


“f “AKE a Pint of-Cream, blanch and beat a Quarter of a Pound 
#& of Almonds fine, with.two Spoonfuls.of Rofe Water. Sweeten 
it.to your Palate ; beat up the Yolks of four Eggs, ftir all together, 
one Way over'the Fire till it is thick, then pour it out into Cups, 
Or you may bake it-in little China Cups. TS Aas Rage 


| To make Baked Cujtards. 


O NE Pint of Cream boiled with Mace and Cinnamon 3 when 
“™* cold take four Eges, two Whites left out, a little Rofe and 
Orange-flower Water and Sack, Nutmeg and Sugar to your Pa- 
late ; mix them well-together, and bake them in China Cups. _ 


Ti 0 make glee Cuftards. 


“VT ‘ARE a Quart of new Milk, fweeten it to your Tafte, grate in 
a little Nutmeg, beat up eight Eggs, leave out half the 
Whites, beat them up well, ftir them into the Milk, and bake it 
in China Bafons, or put them ina deep China Difh; have a Kettle 
of Water, boiling, fet.the Cup in, let the Water come above -half 
Way, but don’t let. it boil too faft for fear of its getting into the — 
Cups.. You may.add alittle Rofe-water, ; ; 


To make Orange Butter, i 


; f AKE. the Yolk of ten Eges, beat | very well, half a Pint.of. 
dh Rhenifb, fix, Ounces! of Sugar, and the Juice of three fweet _ 
Oranges ; fet them over a gentle Fire, ftirring them one Way till 
itis thick, When you take it off, Mir in a Piece of Butter as big 
as 4 large Walnut. he 3 2 
: Ta 
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Ta make Steeple Creain. : | 

“T"AKE five Ounces of Hartfhorn, and two Ounces of Ivory, . 
and put them into a/Stone Bottle, fillit up with fair Water 

to the Neck,” put in a {mall Quantity of Gum Arabick, and. 
_ Gum Dragon; then tie up the Bottle very clofe, and fet it into’ 
a Pot of Water,. with Hay at the Bottom. Let it ftand fix 
Hours, then take it'out, and let it ftand an Hour before you open 
it, left it fly in your Face; then ftrain it, and it will be a 
ftrong Jelly, then take a Pound of blanched Almonds, beat them 
very fine, mix it with a Pint of thick Cream, and let it ftand a 
little ; then ftrain it out, and mix it with a Pound of Jelly, fet it 
over the Fire till it is fcalding hot,: fweeten it to your Tafte 
with double-refined Sugar, then take it off, putin a little Amber, 
and ‘pour it into fmall high Gallipots, like a Sugar-Loaf’ at 
Top; when it is cold, turn them, and lay cold Whipt-Cream 
about them in Heaps. Be fure it does not boil when the Cream. 
is in. 


Lemon Cream. 


“TAKE five laree Lemons, pare them as thin as poffible, fteep 
A them all. Night in twenty Spoonfuls of Spring-water, with 
the Juice-of the Lemons, then ftrain it through a Jelly-Bag into a. 
Silver Sauce-pan, if you have one, the Whites.of fix Eggs beat 
well, ten Ounces of double-refined Sugar, fet it over a very flow 
Charcoal Fire, ftir all the Time ‘one Way, fkim it, and when 
it is as hot as you can bear your Fingers in, pour it inte 


Glaffes,. 


HO Water, a Pound of double-refined Sugar beaten fine, the 
Whites of feven Eggs, and the Yolk of one beaten very well 5 
‘mix all together, ftrain it, and fet it ona gentle Fire, ftirring 
it all the While, and {cum ‘it clean, ‘put into it the Peel | 
of one Lemon, when it very hot, but «don’t boil, take out the | 
Lemon-peel, and pour it ‘into China Difhes. You muft ob- 
fervée to” kéep it ftirrine one Way all the Time it is over the 
Fire! OF a0 cit rete int) fees Brora 
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Felly of Cream. 7 : 


TARE four Ounces. of Hartfhorn, put it on in_ three Pints of 

| Water, let it boil till itis a ftiff Jelly, which you will know: | 
by taking a, little in’a Spoon to.cool ; then ftrain it off, and add 
to it half a Pint of Cream, two Spoonfuls of Rofe-water, two 
Spoonfuls of Sack, and {weeten to your. Tafte; then give it a 
gentle po but keep ftirring it all the Time, .orit willcurdle; 
then take it off, and ftir it till it iscold; then put it intobroads 
bottom Cups, let them: ftand all Night, and turn them out into 
a Difh; take half a Pint of Cream, two Spoonfuls of Rofe-water, 
and'as much Sack. Sweeten it to your Palate, and pour over them. 


Tan To make Orange Cream. 


WAKE a Pint of Juice of Seville Oranges, and put to it the 
#Yolks of fix Eggs, the Whites of but four, beat the Eggs 
_ wery well, and ftrain them and the Juice together; add to ita 
Pound of double-refined Sugar, beaten and fifted; fet all thofe 
together on a foft Fire, and put the Peel of half an Orange to it, . 
keep it ftirring all the While one Way.. When it is almoft ready 
to. boil, take out the Orange-peel, and pour out the Cream inte 
Glafles, or China Difhes. | : 


“La moke Goofeberry Cream. 


AKE two ttarisof Goofeberries, put to them as much 
“ Water as will cover them, fcald them, and then run them 
through a Sieve witha’ Spoon: To a Quart of the Pulp you 
mutt have fix Eggs well beaten; and when the Pulp is hot, put. 
in an Ounce of frefh Butter, fweeten it to your Tafte, put in your 
Eggs, and ftir them over a gentle Fire till they grow thick, then 
» fet it by ; and when it is almoft cold, put into it two Spoonfuls 
of Juice of Spinach, and a Spoonful of Orange-flower Water or 
Sack; flir it well together, and put itinto your Bafon. When it 
4s cold, ferve it to the ‘Table. 


| Tomaké Barley Cream... 
MAKE a fall Quantity of Pearl-Barley, boil it in Milk 
* and Water till it is tender, then ftrain the Liquor from 


“it, ‘put your Barley into a Quart of Cream, and let it boil a_ 
ei | little, 
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little, then take the Whites of five Eggs and the Yolk of one, 
beaten with a Spoonful of fine Flour, and two Spoonfuls of Orange- 
flower Water; then take the Cream off the Fire, and mix inthe — 
Egos by Degrees, and fet it, over the Fire again to thicken. 
Sweeten to your Tafte, pour it into Bafons, and when it is cold 
férve*it ups “een Ah > by aie 


| Tv 0 Wink? blanch’ Riu 


AKE a Quart of the thickeft {weet Cream you can get, tafon 

it with fine Sugar and Orange-flower Water, and boil it ; then 

beat the Whites of twenty Eggs, with.a little cold Cream, take out 
the Treddles, which you mutt do by ftraining it after it is beat, 
and when the Cream is on the Fire and boils, pour in your Eges, 
ftirring it all the Time one Way till it comes to athick Curd, then. 
take it up and pafs through a Hair-fieve, then beat it very well 


 with,a Spoon till cold, and put it into Dithes for Ufe. 


- 


“Lo-make Almond Creauhs <2). dew 


AKE a Quart of Cream, boil it with half a Nutmeg grated, a 

Blade or two of Mace, a-Bit of Lemon-peel, and fweeten to 
your Tafte ; then blanch a Quarter of a Pound of Almonds, beat 
them very fine, with a Spoonful. of Rofe or Orange-flower Water, 
take the Whites of nine Eggs well beat, and ftrain them to your 
Almonds, beat them together, rub very well through a coarfe 
Hair-fieve ; mix all together with your Cream, fet it on the Fire, 
ftir it all one Way all the Time till it boils, pour it into your 
Cups or Difhes, and when it is cold ferve it up» = >. ao 


To make a fine Cream. 


AKE a Pint of Cream, fweeten it to your Palate, grate a 
little Nutmeg, put in a Spoonful of Orange-flower Water and 


| Rofe-water, and two Spoonfuls of Sack, beat up four Eggs, but 


_— 


two Whites; ftir all together one Way over the Fire till it is 
thick, have Cups ready, and pour it in. 


; | To make Ratafia Cream. : 
, ‘AKE fix large Laurel-leaves, boil. them in a Quart of thick 


Cream ; when it is boiled throw away the Leaves, beat the 
Yolks of five Egos with a little cold Cream, and Sugar to your 
‘Tafte, then thicken the Cream with your Eggs, fet it over the 
Fire again, but don’t let it boil, keep it ftirring all the While one 
Way, and pour it into China Difhes ; when it is cold it is fit for re 

i & 
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F To make whipt Cream. 
PT TAKE a Quart of thick Cream, and the Whites of eight Eggs 
~. beat well,, with half a Pint of Sack; mix. it together, . and 
fweeten it to your, Tafte with double-refined Sugar. You may 
perfume it, if yeu pleafe, with a little Musk or Amber-greafe tied 
in a Rag, and fteeped a little in the Cream, whip it up with a 
Wisk, and fome Lemon-peel tied in the Middle of the Wisk ; 


‘take the Froth with a Spoon, and lay it in your Glaffes or Bafons.. } 


This does well over a fine Tart. 

| To make whipt Syllabubs, | 
TAKE a Quart of thick Cream, and halfa Pint of Sack, the 
_™ Juice of two Seville Oranges or Lemons, grate in the Peel of 
two Lemons, half'a Pound of double refined Sugar, pour it into 
a broad earthen Pan, and wisk it well; but firft fweeten fome 
red Wine or Sack, and fill your Glaffes as full’ as you chufe; then 
-as the Froth rifes take it off with a Spoon, and lay it. carefully 
into your Glaffes till they are as full as-they will hold. Don’t 
make thefe long before you ufé them, Many ufe Cyder fweetned; 
or any Wine you pleafe, or Lemon,. or Orange Whey made thus ; 
Squeeze the i 

of Milk, when the Curd is, hard, pour the Whey clear off, and 
{weeten it to your Palate. You may colour fome with the Juice of 
penal, fome with Saffron, and fome with Cochineal, juft as you 
ee To make everlafting Syllabubs. 
"TABE five half Pints of thick» Cream, half’a Pint of Rheni/h, 
“ half a Pint of Sack and the Juice of two large Seville Oranges’; 
‘grate in juft the yellow Rhind of three Lemons, and a Pound of 
double-refined ‘Sugar well:beat and fifted; mix. alk together with. 
a Spoonful of Orange-flower Water, beat it. well together with a 
“Wisk half an Hour, then with a Spoon fill your Glaffes. ‘Thefe 
» willkeep above a Week, ands better made the Day before. ‘The 


Juice of a Lemon or Orange into a Quarter of a Pint: 


beft Way to whip Syllabub is, have a fine large Chocolate Mill, © 


which you muft keep on.Purpofe, and.a large deep Bowl to mill 
themin. It is both quickerdone, and the Froth ftronger. For the 
‘Thin that is left at. the Bottom, have ready fome Calf’s Foot Jelly 


boiled and clarified, there muft be nothing but the Calf’s Foot — 


boiled to a hard, Jelly; when cold, take off the Fat, clear it with 
the Whites of Eggs, run it through a Flannel Bag, and: mix. it 


with the Clear, which you faved of the:Syllabubs. Sweeten it to 


your Palate, and give it a Boil; then pour it into Bafons, or what 
/ ~ " ae a8 4 ie WY ¥ es i eet Pha RP PES er ’ =) re tLASAS ho”  @ ES ea 
you pleafe. When cold, turn it out,: and it isa fine Flammery. | 
A t ‘ Y R vate Gi. at 4 oP le, NOME gh <4 X wae post Ta 


mace Plain and Eafy. : 28 5 
6. Fo SHAT A 0 makee T rifles’ \« 


aa 


| COVER the Bottom of your Dith or Bowl with Naples Bifcuits 
4 broke in Pieces, Mackeroons broke in Halves, and Ratafia 
Cakes. Juft wet them all through with Sack, then make 'a good . 
boiled Cuftard not too thick, and when cold pour it over it, then 
put a Sylabub over that, You may garnifh it with Ratifia Cakes, 

- Currant Jelly and Flowers. — he! gh Onis 


To make Hart/born. lly. 


Bolt half a Pound of Hartfhorn in three Quarts of Water over 
“a gentle Fire, till it becomes a Jelly. If you take outa little 
#o cool, and it hangs on the Spoon, it is enough. Strain it,while 
it is hot, put itin a well-tined Sauce-pan, put to it a Pint of 
Rbhenifh Wine, anda Quarter of a Pound of Loaf Sugar; beat the 
Whites of four Eges or moreto a Froth, ftir it all together that 
the Whites mix well with the Jelly, and pour it in, as if you were 
cooling. it. Let it boil for two or three Minutes, then put in the 
Juice of three or four Lemons ; Jet it boil a Minute or two longer. 
When it is finely curdled, and of a pure white Colour, have ready 
a Swanfkin Jelly Bag over a China Bafon, pour in your Jelly, and 
pour back again till it is as clear as Rock-water ; then fet a very 
‘clean China Bafon under, have your Glafles as clean as poffible, 
and ‘with a clean Spoon fill your Glaffes. Have ready fome thin 
Rhind of the Lemons, and when you have filled half your Glaffes 
throw your Peel into the Bafon; and when the Jelly is all run out 
of the Bag, with a clean Spoon fill the reft of the Glaffes, and 
‘they will look of a fine Amber Colour. . Now in putting in the 
Ingredients there is no certain’ Rule... You muft put Lemon and | 
Sugar to your Palate. Moft People:love them fweet); and indeed — 
they are good for nothing, unlefs they are. ce 


ae To make Ribband Felly. . me 
"TARE out the great Bones of four Calves Feet, put the Feet 
- into a Pot with Ten Quarts of Water, three Ounces of Hart- 
fhorn, three Ounces offinglais, a Nutmeg quartered, and four Blades 
“of Mace; then boil this till it comes to two Quarts, ftrain it 
through a Flannel Bag, let it ftand twenty-four Hours, then {crape 
off all the Fat from the Top very clean, ‘then flice it, put to it 
the Whites of fix Eggs beaten to a Froth, boil it a little, and 
_ftrain it again through a Flannel Bag, then run the Jelly into little 
high Glafles, run every Colour as thick as your Finger, one Co- 
lour muff’ be thorough cold before you put another on, and that 
& 
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you put on muff not be but Blood-warm, for fear it mix together. 
You muft colour red with Cochineal, green with Spinach, Yel- 
low with Saffron, Blue with Syrup of Violets, white with thick 
“Cream, and fometimes the Jelly by itfelf.. You may add Orange- 
_flower.Water, or Wine and Sugar, and Lemon, if you pleafe ; but 
“thisis all Fancy. — | : Be 
yas Wt To make Calves Feet Felly. er 
Bol two Calves Feet in a Gallon of Water till it comes to a 
Quart, then ftrain it, let it ftand till cold, skim off all the Fat 
“elean, and take the Jelly up clean. If there is any Settling in the 
Bottom, leave it; put the Jelly into a Sauce-pan, with a Pint of 
~Mountain Wine, half a Pound of Loaf Sugar, the Juice of four 
‘large Lemons, beat up fix or eight Whites of Egg with a Wisk, 
‘then put them into a Sauce-pan, and ftir all together well till 
“it boils: Let it boil a few Minutes. Have ready a large Flannel 
“Bag, pour it in, it will run through quick, pour it in-again till it 
‘runs clear, then have ready a large China Bafon, “with the Lemon- 
‘peels cut as thin as poffible, let the Jelly run into that Bafon, and 
_ the Peels both give it a fine Amber Colour, and alfo a Flavour; with 
-aclean filver Spoon fill your Glaffes. ! | 


meat To make Currant Felly. 


2 SiR the Currants from the Stalks, put them in a Stone Jar, 
+ ftop it clofe, fet itin a Kettle of boiling Water half-way the 
~ Jar, let it boil half an Hour, take it out and ftrain the Juice thro’ 
_acoarfe Hair-fieve ; to a Pint of Juice put a Pound of Sugar, fet 
it over a fine quick clear Fire in your Preferving-pan. or Bell-metal 
- Skillet; keep ftirring it all the Time till the Sugar is melted, 
~ then skim he Scum off as faft as it rifes. ~When your Jelly is very 
clear and fine, pour it into Gallipots ; when cold, cut white Paper 
 juft the Bignefs of the Yop of the Pot and lay on the Jelly, dip 
thofe Papers in Brandy, then cover the ‘Top clofe with white Pa- 
per, and prick it full of Holes; fet it ina dry Place, put fome 
“anto Glaffes, and paper them.” © HWA av 
- To. make Rasberry Giam. 
~PRCAKE 2 Pint of this Currant Jelly, and a Quart of Rasberries, 
_ * bruife them well together, fet them ‘over a flow Fire, keeping 
them ftirring all the Time till it boils. Let it boil five or fix 
~ Minutes, pour it into your Gallipots, paper as you do the Currant. 
Jellyjiand keep it for Ufe. ‘They will kee 


‘ and have the full Flavour of the Rasberry.” 


§ 
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To make Harifoorn Fiummery. | 

“SOIL half a Pound of the Shavings of Hartfhorn in three Pints 

of Water till it comes to a Pint, then ftrain it through a Sieve 

into a Bafon, and fet it by to cool; then fet it over the Fire, let ic. 

_ _ juft melt, and put to it half a Pint of thick Cream, fealded and 
~™ grown cold again, a Quarter of a Pint of white Wine, aad two 
Spoonfuls of Orange-flower Water ; {weeten it with Sugar, and beat 

it for an Hour and a half, or it will not mix well, nor look well; - 

dip your Cups in Water before you putin the Flummery, or elfe 

it will. not turn out well. It is beft when it ftands a Day or two 

before you turn it out. When you ferve it up, turn it out of the 
Cups, and ftick blanched Almonds cut in long narrow Bits on th 

Top. You may eat them either with Wine or Cream. 


A fecond Way to make Hartfoorn Flummery. 


‘TAKE three Ounces of Hartfhorn, and put it to two Quarts of 
- Spring-water, let it {immer over the Fire fix or feven Hours, 
till half the Water is confumed, or elfe put it in.a Jug, and fet it — 
in the Oven with Houfhold Bread, then-ftrain it through a Sieve, 
and beat half a Pound of Almonds very fine, with. fome Orange- 
flower Water in the Beating ; when they are beat, mix a little of 
your Jelly with it and fome fine Sugar; ftrain it out-and mix it 
‘with your other Jelly, ftir it together till it is little more than 
Blood-warm, then pour it into Half-pint Bafons or Dithes for the 
Purpofe, and fill them but half full. When you ufe them, turn 
them out of the\Difh as you do Flummery,. ‘Ifit does not come 
out clean, fet your Bafon a Minute or two in warm Water. * You- 
. may ftick Almonds jn or not, juft.as you pleafe® Eat it with 
~ Wine and Sugar, or make your Jelly this Way: Put fix Ounces 
of Hartfhorn in a glazed Jug with a long Neck, and put to it three 
‘Pints of foft Water, cover the Top of the Jug clofe, and put 2 
Weight on it,to keep it fteady ; fet it in a Pot or Kettle of Water 
twenty-four Hours, let it not boil, but be fcalding hot, then firain 
“it out and make your Jelly? Ne /, | 


hens _ Lo make Oatmeal Flummery, 6 5) 
. £OX%ET fome Oatmeal, put it into a bréad deep Pan, then cover 
J it with Water, ftir it together and let it ftand twelve Hours, | 
» then pour off that Water clear, and put on’a good deal of frefh 
Water, fhift it again in twelve Hours, and fo on in twelve more ; 
¢% shen pour off the W ater clear, and ftrain the Oatmeal throughia pty 
| oi | So TOMS Avian dare 
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Hair-fieve, and pour it into a Sauce- -pan, keeping it ftirring all 
the Time with a Stick till it boils and is very thick, then pour it 
into Difhes; when cold turn it into Plates, and eat it with what 
you pleafe, either Wine and Sugar, or Beer and Sugar, or Milk. 
{t eats very pretty with Cyder and Sugar. 

You mutt obferve to put a great deal of Water to the Ghasals 
and when you pour off the laf Water, pour on .juft enough frefh 
_as to {tain the Oatmeal well. Some let it ftand forty-eight Hours, 
fome three Days, fhifting the Water every twelve Hours; but that 
Js as you love it for Sweetnefs or Tartnefs. Grotes once cut does © 
‘better than Oatmeal. Mind to ftir it together when you put in 
frefh Water. ; 


To make a fine Syllabub hua the Cow, 


MAKE your Syllabub of either Cyder or Wine, fweeten it 
pretty {weet, and. grate Nutmeg in, then milk the Milk into 
the Liquor; when this is done, pour over the Top half a Pint or 
aPintof Cream, according to the Quantity of Syllabub you makes 
You may make this Syllabub at home, only have new Milk; 
make it as hot as Milk from the Cow, and out of a Tea-pot, or 
any fuch thing, pour it in holding your Hand very high. 


To make a Hedge-Hog. 


MAK E two Pounds of blanched Almonds, beat them well in a 
Mortar, with a little Canary and Orange-flower Water, to 
keep them from oiling. Make them into Stiff-palte, then beat in 
the Yolks of twelve Egos, leave out five of the Whites, put to it 
a Pint of Cream, fweeten’d with Sugar, put in half a Pound of 
{weet yee fet it on a Furnace or flow Fire, and keep it 
conftantly {ti till it is ftiff enough to be made in the Form of 
a Hedge-Hog; Hien -ftick it full of blanched Almonds, fit and 
{tuck up like ‘the Briftles of a Hedge-Hog, then put it into a Difh, 
take a Pint of Cream and the Yolks of four Eggs beat up, iweeten’d . 
with Sugar to your Palate. Stir them together over allow Fire | 
till it is “quite hot, then pour it round the “Hedge- -Hog ina Dith, 
and let it ftand till it is cold, and ferve it up. Or a Y rich Calf's 
Foot Jelly made clear and cood, and pour it into the Dith round 
the Hedge-Hog ; and, when it is cold, it looks pretty, and makes 
a pretty ith; or it looks pretty in the Middle of a Tete: pe 


oem Supper. 


* 


eon oe) Rly 


made. Plain and Eafy. 289 


aust Lo make: French Flummery. 


OU muft take a Quart of Cream and half an Ounce of - Ifin- 
..™  glafs, beat it fine, and ftirit into the Cream. Let it boil foftly 
over a flow Fire a Quarter of an Hour, keep it ftirring all the 
Time; then take it of the Fire, fweeten it to your Palate, and put 
in a Spoonful ‘of Rofe-water and a Spoonful of Orange-flower 
Water ; ftrain it, and pour it into a Glafs or Bafon, or jitt what 
you pleafe, and when it is cold, turn it out. It makes_a fine Side- 
difh. You may eat it with Cream, Wine, or what you pleafe. Lay 
round it baked Pears. It both looks very pretty, and eats fine. — 


\ 


Al Buttered Tort. 


PT ARE eight or ten large Codlings, and fcald them, when cold 
~ {kin them, take the Pulp and beat it as fine as you can with a 


Silver Spoon, then mix in the Yolks of fix Eggs, and the Whites of 


four beat all well together,: a Seville Orange, fqueeze in the Juice, 

_ and fhred: the Rhind as fine as poffible, with fome grated Nutmeg 
_-and Sugar to your Tafte; melt fome fine frefh Butter, and beat up 
“ with it according as it wants, till it is all like a fine thick Cream, 

then make a fine Puff-pafte, have a large Tin-patty that will juft 

~holdit, cover the Patty with the Pafte, and pour in the Ingredients. 
Don’t put any Cover on, bake it a Quarter of an Hour, then flip 
it out ofthe be on a Difh, and throw fine Sugar well beat all 
over it. It is avery pretty Side-Difh fora Second Courfe. You | 
may make this of any large Apples you pleafe. ae a 


3 * Moon -bine. x 

FIRST have a Piece of Tin, made in the Shape of a Half-Moon, | 
* as deep as a Half-pint Bafon, and one in the Shape of a large 
Star, and two or three leffer‘ones. Boil two Calves Feet in a 
- Gallon of Water till it Comes to a Quart, then ftrain it off, and 
when cold fkim off all the Fat, take half the Jelly, and fweeten it 
with Sugar to your Palate, beat up the Whites of four Eggs, ftir all 
together over a flow Fire till ‘it boils; then run it through a 
Flannel Bag till clear, put it in a clean Sauce-pan, and take an 
Ounce of fweet Almonds blanched and beat very fine ina Marble 
- Mortar, with two Spoonfuls of Rofe-water and two of Orange- 
flower Water; then ftrain it through a coarfe Cloth, mix it with 
the Jelly, ftir in four large Spoonfuls of thick Cream, ftir it all 
*ogether till it boils, then have ready the Dith yon intend it ae 
- a Ty | gs 
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lay the Tin in the Shape of a Half-moon in the Middle, and the 
Stars round it; lay little Weights on the Tin to keep them in the 
Places you would have them lye, then pour in the above Blanc 
Manger into the Difh} and when itis quite cold take out the’Tin 
Things, and mix the other half of the Jelly with half a Pint of 
- good white Wine and ‘the Juice’ of two or three Lemons, with 
Loaf pugar enough to make it fweet, and the Whites ‘of ‘eight 
. Eggs beat fine; ftir it all together over.a flow Fire till it boils, 
-then run it through a Flannel Bag till it is quite clear, in a China 
_.Bafon, and very carefully fill up the Places where you took the ‘Fin 
out; let it ftand till cold, and fend it to Table. | . 
Note, You may for Change fill the Dith with a fine thick 
_ Almond Cuftard;..and when itis cold, fill up the Halfmoon 
‘and Stars with a clear Jelly. ‘7 


The Floating Iland, a pretty Difo for the Middle of a 
Lable at a Second Course, or for Supper. | 
you ‘may take a Seop-difh, according to the Size and Quantity 
“= you would make, but a pretty deep Glafs Dith is beft, and 
fet it on a China Difh: Firft take a Quart of the thickeft Cream 
you can get, make it pretty {weet with fine Sugar, pour in a Gill 
‘of Sack, grate the yellow Rhind of a Lemon in, and mill the 
‘Cream till it is all of a thick Froth, then as carefully as you can 
‘pour the Thin from the Froth into a Difh; take a French Roll, or 
-as many as you want, cut it as thin as you can, lay a Layer of that 
as light as poffible on the Cream, then a Layer of Currant Jelly, 
_ then avery thin Layer of Roll, and then Hartfhorn Jelly, then 
_ French Roll, and over that whip your Froth which you faved off 
the Cream: very well milled up, and Jay at Top as high as you can 
-heapit ; and as for the Rim of the Dith, fet it round with Fruit 
or Sweetmeats, according to your Fancy. “This looks very pretty 
in the Middle of a Table with Candles round it, and you may make | 
it of as many. different Colours as you fancy, and according to 
what Jelliesand Giams or Sweet-Meats you have ; or at the Bottom 
of your Difh you may put the thickeft Cream you can get: Bur 
“that is as you fancy. | | 
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(at ie H A P. XVIL 
“OF Made-Wines, Brewing, French, Bread, ge. 


Ti 0. make Raifin Wine. 


"PAKE two Hundred of Raifins, Stalks and ‘all, and pyt intr 
into alarge*Hogthead, fill it up with Water, "Jet them fteep a 
Fortnight, ftirring them every Day; then pour off all the Liquor, 
and drefs the Raifins. Put both’ bisnos together in'a nice clean 
‘Veffel that will juft hold it, for it muft be full; let it ftand till it 
has done Hiffing, or making the leaft Noife, ‘Mier ftop it clofe, 
and let it ftand fix Months. Peg it, and if you find it quite clear, _ 
rack it off into another Veffel ; ftop it clofe, and let it ftand three 
Months longer, then bottle itt and when you ufe it, rack it off 


into a Decanter. 
Lehigy of, ies Elder Wine. 


pics the Peer haries when full ripe, put them into a Stone Jars 

and fet them in the Oven, ora Kettle of boiling Water till the, 
Jar is hot through ; then take them out and ftrain them through 
a coarfe Cloth, wringing the Berries, and put the Juice into a clean. 
Kettle: To every Quart of Juice put a Pound of fine Lisbon Sugar, 
Jet it boil and skim it well. When it is clear and fine, pour it into 
a Jar; when‘cold, cover it clofe, and keep it till you make Raifin 
Wine: Then when ycu tun your Wine, to evety Gallon of Wine 
put half a Pint of the Elder Syrup, | , 


‘To make Orange Wine. 


TAKE twelve Pounds of the beft Powder Sugar, with the Whites 

of eight or ten Eggs well beaten, into fix Gallons of Spring- 
water, and boil it three Quarters of an Hour. When itis cold, put 
into it fix Spoonfuls of Yeaft, and alfo the Juice of twelve Lemons, 
which being pared muft ftand with two.Pounds of white Sugar in 
a Tankard, and in the Morning skim off'the Top, and then put it 
into the Water: Then add:the Juice'and Rhinds of fifty Oranges, 
but not the white Part of the Rhinds, and fo let it work all toge-— 
ther two Days and two Nights; then add two Quarts of aaa 
or white Wine, and put it into your Veffel. 


To make Orange Wine with Raifins. 


TARE thirty Pounds of new AZalaga Railins picked clean, chop 
them fmall, you muft have twenty large Seville Oranges, ten 

of them you muft pare as thin as for preferving ; boil about een 
: Pallons of foft Water till a third Part be confumed, let i it cool a 
U2 ~ Jittle, 
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little, then put five Gallons of it hot upon your Raifins and Orange- 
peel, ftir it well together, cover it up, and when it is cold let it 
ftand five Days, ftirring it up once or twice a Day, then pafs it thro’ 
a Hair-fieve, and with a Spoon pref it as dry as you can, put it up 
in a Runlet fit for it, and put to it the Rhinds of the other ten 
Oranges, cut as thin as the firft; then make a Syrup of the Juice 
of the twenty Oranges, with a Pound of white Sugar. . It muft be 
made the Day before you tun it up; ftir it well together, and {top 
itclofe; let it ftand two Months to clear, then, bottle it up. It 
will keep three: Years, and is the better for keeping. aa 


To make Elder-flower Wine, very like Frontiniac. 
PP ARE tix Gallons of Spring-water, twelve Pounds of white Su- 
gar, fix Pounds, of Raifins of the Sun chopped. Boil thefe to- 
gether one Hour, then take the Flowers of Elder, when they are 
falling, and rub them off to the Quantity of halfa Peck. When the 
Liquor is cold, put them in, the next Day put in the Juice of three 
Lemons, and four Spoonfuls of good Ale Yeaft. Let it ftand covered 
up two Days, then {train it off, and put it ina Veflel fit for it. To 
every Gallon of Wine put a Quart of Rhenifh, and put your Bung 
lightly on a Fortnight, then ftop it down clofe. Let it ftand fix - 
Months ; and if you find it is fine, bottle it off. oly 


To make Goofeberry Wine. 


ATHER your Goofeberries in dry Weather, when they are 

‘half ripe, pick them, and bruife a Peck ina Tub, with a 
wooden Mallet; then take a Horfe-hair Cloth, and prefs them as 
much as pofiible, without breaking the Seeds. When you have 
prefled out all the Juice, to every,Gallon of Goofeberries put three 
Pounds of fine dry Powder Sugar, ftir it all together till the Sugar is 
all diffolved, then put it in a Veffel or Cask, which mutt be quite 
tull. If ten or twelve Gallons, let it ftand a Fortnight ; if a twenty 
Gallon Cask, let it ftand five Weeks. Set it ina cool Place, then 
draw it off from the Lees, clear the Veflel of the Lees, and pour 
in. the clear Liquor again. If it be a ten Gallon Cask, let it ftand. 
three Months; if a-twenty Gallon, four or five Months, then 
bottle it off, , TAT : 


To make Currant Wine. “a 
GATHER your Currants of a fine dry Day, when the Fruit 


is full.ripe, ftrip them, put them in a large Pan, and bruife — | 


them with a wooden Peftle till they are all bruifed. Let them 
ftand ‘in a Pan or Tub twenty-four Hours to foment; then run 
it through a Hair-fieve, and don’t let your Hand touch your Li- 
qiior. To'every Gallon of this Liquor, put two Pounds a is 

t* ; a 
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half of white Sugar, ftir it ‘well together, and put it into your 
Veflel. “To every fix Gallons put in a Quart of Brandy, and let 
it ftand fix Weeks. Ifit is fine, bottle it; if itis not, draw it off, 
as clear as you can, into another Veflel, or large Bottles; and in 
a Fortnight, bottle it in fmall Bottles. 
Lo make Cherry Wine. . 
puULtL your Cherries when full ripe, pull off the Stalks, and 
prefs them thro’ a Hair-fieve. “To every Gallon of Liquor put 
two Pounds of Lump Sugar beat fine, ftir it together and put it into 
a Veffel, it muft be full; when it has done working and making 
any Noife, ftop it clofe for three Months, and bottle it off. 


To make Birch Wine. , 


PL HE Seafon for procuring the Liquor from the Birch’ Trees is in 
the Beginning of AZarch, while the Sap is rifing, and before 
the Leaves {hoot out; for when the Sap is come forward, and the 
Leaves appear, the Juice by being long digefted in the Bark, grows 
thick and colour’d, which before was thin and clear. | 
_ The Method of procuring the Juice is, by boring Holes in the 
Body of the Tree, and putting in Foflets, which are commonly 
~amade of the Branches of Elder, the Pith being taken out. You may 
without hurting the Tree, if large, tap it in feveral Places, four 
or five at a Time, and by that Means fave from a good many 
‘Trees feveral Gallons every Day; if you have not enough in one 
Day, the Bottles in which it drops muft be cork’d clofe, and 
rofined or waxed ; however, make ufe of it as foon as youcan, 
_ Take the Sap and boil it as long as any Scum rifes, skimming 
it all the Time: To every Gallon of Liquor put four Pounds of 
good Sugar, the thin Peel of a Lemon, boil it afterwards half an 
_ Hour, fkimiming it very well, pour it into a clean Tub, and when 
it is almoft cold, fet it to work with Yeaft fpread on a Toaft, let 
it ftand five or fix Days, ftirring it often; then take fuch a Cask 
- as will hold the Liquor, fire a large Match dipt in Brimftone, and 
throw it into the Cask, ftop it clofe till the Match is extinguifhed, 
tun your Wine, lay the Bung on light till you find it has done 
working; ftop it clofe and keep it three Months, then bottle it off, 
- | To make Quince Wine. . wie 
GATHER the Quinces when dry and: full ripe; take twenty 
“large Quinces, wipe them clean with a coarfe Cloth, and 
prate them with a large Grate or Rafp as near the Core as you 
can, but none of the Core; boil a Gallon of Spring-water, throw in 
your Quinces, let it-boil foftly about a Quarter of an Hour, then 
ftrain them well into an earthen Pan on two Pounds of double- _ 
ah eh Uys 5 refined. 
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_Yefined Sugar, pare.the Peel of two large Lemons, throw_in and 
Aqueeze the Juice in thro’ a Sieve, ftir it about till. it is very cool, 
then toaft a little Bit of Bread very thin and brown, .rub alittle 
-Yeaft on it, Jet it and clofe cover’d twenty-four Hours, then take | 
out the Toaft and Lemon, put it up ina Caig, keep it three Months, 
and then bottle it... If you make a twenty Gallon Cask, let it ftand . 
fix Months before: you bottle it; when you ftrain your ,Quinces, 

you-are to wring them hard in a coarfe Cloth. ae 
To make Cowflip or Clary Wine, °° 
TAKE fix Gallons of Water, twelve Pounds of Sugar, the Juice 
“of fix Lemons, the Whites of four Eggs beat very well, put all 
together in a Kettle, let it boil half an Hour, skim it very well ; 
take a Peck of Cowllips; if dry ones half a Peck ; put them into 
‘a Tub with the thin Peeling of the fix Lemons, then pour on the 
boiling Liquor, and ftir them about ; when almoft cold, put in a 
thin Toaft baked dry and rubbed with Yeaft. Let it ftand two or 
three Days to work. If you put in before you tun it fix Ounces of 
Syrup of Citron or Lemons, with a Quart of Rhenifh Wine, it will 
be a great Addition; the third Day ftrain it off, and fqueeze the 
Cowflips through a coarfe Cloth, then ftrain it through a Flannel . 
Bag, and tun it up, lay the Bung loofe for two or three Days to 
{ee if it works, and if it don’t, bung it down tight; let it ftand 
three Months, then bottle it. - 3 athe 


To make Turnip Wine. 


TAkt agood many Turnips, pare them, flice them, put them in. 
a Cyder-prefs, and prefs out all the Juice very well. To.every 
Gallon of Juice have.three Pounds of Lump Sugar, have a Vefiel 
ready, juft big enough to hold the Juice, put your Sugar. into a 
Veflel, and alfo to every Gallon -of Juice half a Pint of Brandy.. 
Pour in the Juice, and lay fomething over the Bung for a Week, 
to fee if it works... If it does, you muft not bung it down till ithas 
done working; then ftop it clofe for three Months, and draw it off 
into another Veffel.’ When itis fine, bottle it off. ees 
PB tan To make Rafpberry Wine. | 
TAKE fome fine ripe Rafpberries, bruife them with the Back 
# ofa Spoon, then ftrain them through’a Flannel Bag into a 
Stone Jar.» ‘To each Quart of Juice put a Pound of double-refined 
Sugar, ftir it well together, and cover it clofe; let it ftand three 
Days, then pour it off clear. “Toa Quart of Juice put two Quarts 
of white Wine, bottle it off; it willbe fit to drink: in a Weeks 
Brandy made thus is a very fine Dram, and a much. better Way. 


than fteeping the Rafpberries)® 9) be As get 0B 
igtahs #3 Rules 
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bre ci wotd cao’ (Redes fers Brewitgads oisy , ie gud bones 
CARE muft:-be taken in’ the firft Place to have the Malt clean; 
“and after it-is- ground, ‘it ought to ftand four or five Days." 
For ftrong Odfober, five Quarters of Malt’to three Hogtheads, 
and twenty-four Pounds of Hops. ‘This will afterwards make'two 
Hien of good keeping fmall Beer, allowing five Pounds of 

ops to it. | 

For good middling Beer, a Quartern of Malt makes a Hogfhead 
of Ale, and one of {mall Beer ; or it.will make three Hagtheads 
of good.fmall Beer, allowing eight Pounds of Hops. . This will 
Keep all the Year ; or it will make twenty Gallons of ftrong Ale, 
and two Hogfheads of fmall Beer that willkeep all the Year. 
__ If you intend your Ale to keep a great While, allowa Pound of 
Hops to every Bufhel ; if to keep fix Months, five Pounds to a 
Hogthead ; if for prefent Drinking, three Pounds to a Hogfhead, 
and the fofteft and cleareft Water you can get. ‘hina Heh ta 
. _ Obferve the Day before to have all your Veflels very clean, and 

never ufe your Tubs for any Ufe, exceptto make Wines. 
_ Let your Casks be very clean the Day before with boiling Wa- 
‘ ter; and if your Bung is big enough, fcrub them well with a little 
-Birch-Broom or Brufh; but if they be very bad, take out the 
‘Heads, and let them be fcrubbed clean with a Hand-Brufh and 
Sand and Fullers-Earth. Put on the Head again and fcald them 
well, throw into the Barrel a Piece of unflacked Lime, and ftop 
“the Bung clofe. i 

_. The firft Copper of Water, when it boils, pour into your Mafh- 
tub, and let it be cool enough to fee your Face in; then put in 
your Malt, and let it be well mafhed, have a Copper of Water 
boiling in the mean Time, and when your Malt is well wafhed, fill 
your Mafhing-tub, ftir it well again, and cover it over with the 
Sacks. - Let it ftand three Hours, then fet a broad fhallow Tub 
under the Cock, let it run very foftly, and if it is thick throw it 
up again till it runs fine, then throw a Handful of Hops in the 
under Tub, and let the Mafhi run into it, and fill your Tubs till all 
isrun off. Haye Water boiling in the Copper, and lay as much 
more on as you have Occafion' for, allowing one ‘Third for boiling 
and wafte: Let that ftand an Hour, boiling more Water to fill the 
Math-tub for fmall Beer; let the Fire. down a little, and put it 
into Tubs enough to fillyour Mafh, Let.the fecond Math be run 
off, and fill your Copper with, the firft Wort ; put in Part of your 
Hops, and make it boil quick: -About an Hour is long enough; 
when itis half, boiled, throw in a.Handful of Salt, Have.a clean, 
white Wand and, dip it into.the Copper, and if the Wort feels 
clammy, it is bojled enough ; then flacken your Fire, and. take. off 
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your Wort. Have ready a large Tub, put two Sticks a- crofs, and 
fet your ftraining Basket over the Tab on the Sticks, and ftrain 
your Wort thro’ it. Put your other Wort on to boil with the reft 
of the Hops; let your ‘Math be ftill covered again with Water, and 
thin your Wort that is cooled in as many Things as you can; for 
the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the Tunning-tub. Mind to throw a Handful 
of Salt into every Boil. When the Math has ftood an Hour draw 
it off, then fill your Math with cold Water, take off the Wort in 
the Copper,: and order it as before. When cool, add to it the firft 
in the Tub; fo foon as you empty one Copper, fill the other, fo 
boil your fmall Beer well. Let the laft Mafh run off, and when 
both are boiled with frefh Hops, order them as the two firft Boil- 
ings; when cool, empty the Mafh-tub, and put the {mall Beer to 
work there. When cool enough, work it, fet a wooden Bowl of 
Yeaft in the Beer, and it will work over with a little of the Beer 
in the Boil. Stir your Tun up every twelve Hours, Jet it ftand two 
Days, then tun it, taking off the Yeaft. Fill your Veffels full, and 
fave fome to fill your Barrels; let it ftand till it has done work- 
ing, then lay on your Bung lightly for a Fortnight, after that ftop 
it as clofe as you can. Mind you have a Vent-peg at the Top.of 

the Veflel ; in warm Weather, open it; and if your Drink hiffes, 
as it often will, loofen it till it has done, then ftop it clofe again. 
If you can boil your Ale in one Boiling it is beft, if your Copper 
will allow of it; if not, boil it as Conveniency. ferves. “The. 
Strength of your Beer muft be according to the Malt you allow, 
' more or lefs; there is no certain Rule. 

When you come to draw your Beer, and find it is not fine; Tee * 
off a Gallon, and fet it on the Fire, with two Ounces of Ifinglafs 
cut fmall and beat. Diffolve it in the Beer over the Fire; when it 
is all melted, let it ftand till it is cold, and pour it in at the 
‘Bung, which mutt lay loofe on till it has done‘fomenting, ‘then 
ftop it clofe for a Month. 

Take great Care your Cafks are not mufty, or have any ill 
Tafte; if they have, it is the hardeft Thing in the World to 
fweeten them. 

You are to wafh your Catks with cold Water before you feala 
them, and they fhould lie a Day or two foaking, aa clean them 
well, then fcald them. 


The beft Thing for Rope Beer. 


Mx two. Handfuls of Bean Flour, and one Handful of Salt, 
| throw this into a Kilderkin of Beer, don’t ftop it clofe till it 
has done fomenting, then let it ftand a Month, and draw it off 5 
but: Jpmetimes nothing will do ‘aid it. a 
When 
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When a Barrel of Beer has turn’d four. 


. ‘TO a Kilderkin of Beer throw in at the Bung a Quart of Oat-. 

meal, lay the Bung on loofe two or three Days, then ftop it 
down clofe, and let it ftand a Month. . Some throw in a Piece of 
Chalk as big as a Turkey’s Egg, and when it has done working 
ftop it clofe fora Month, then tap it. — 


To make white Bread, after the London Way. 
you muft take a Bufhel of the fineft Flour well drefled, put 

it in the Kneading-trough at one End ready to mix, take a 
Gallon of Water (which we call Liquor) and fome Yeatt; ftir it 
into the Liquor till it looks of a good brown Colour and begins 
to curdle,- {train it and mix it with your Flour till it is about the 
Thicknefs.of a good Seed Cake ; then cover it up with the Lid of 
the Trough, and let it ftand three Hours, and as foon as you fee : 
it begin to fall take a Gallon more of Liquor, and weigh three 
Quarters of a Pound of Salt, and with your Hand mix it well with 
the Water: Strain it, and with this Liquor make your Dough of 
amoderate Thicknefs, fit to make up into Loaves; then cover it 
again with the Lid, and Jet it ftand three Hours more. In the 
mean Time, put the Wood into the Oven and heat it. It will take 
two Hours heating. ‘When your Spunge has ftood its proper T ime, 
clear the Oven, and begin to make your Bread. Set it in the 
Oven and clofe it up, and three Hours will juft bake it. When 
once it is in, you muit not open the Oven till the Bread is baked ; 
and obferve in Summer that your Water be Milk-warm, and in 
Winter as hot as you can bear your Finger in it. 
_ Note, As to the exact Quantity of Liquor your Dough will take, 
Experience will teach you in two or three Times making, for all 
Flour does not want the fame Quantity of Liquor; and if you 
make any Quantity, it will raife up the Lid and run over, when 
it has ftood its Time. ; = 


Io make Br onee Bread. 


T'AKE three Quarts of Water, and one of Milk; in Winter 

t fcalding hot, in Summer a little more than Milk-warm. Sea- 
fon it well with Salt,. then take a Pint and a half of good Ale 
Yeaft not bitter, lay it in a Gallon of Water the Night before, 
pour it off the Water, {tirin your Yeaft into the Milk and Water, 
then with your Hand break in a little more than a Quarter of a 
Pound of Butter, work it well till it is diflolved, then beat up two 
Eggs ina Bafon, and ftir them in, have about a Peck and a half of | 
Flour, mix it with your Liquor; in Winter make your Dough 
igs. 2 pretty 
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pretty ftiff, in Summer more flack; fo that you; may oufe.a ‘little 
more or lefs of Flour,, according to the Stifinels of your Dough’; 
mix it well, but the lefs you work it the better. Make it\into 
Rolls, and have a very quick Oven, .but not to burn. When they 
have lain about a Quarter of an Hour turn them on the other Side, 
let them Jie about a Quarter longer, take them out and chip alb 
your French Bread with a Knife, which is better than rafping it, 
and makes .it look fpungy and of a fine yellow, whereas the rafp- 
ing takes off all that fine Colour, and makes it look..too {mooth. 
You mutt ftir your Liquor into the Flour amiyeu do for Pye-Cruft.: 
After your Dough is made cover it with a Cloth, and let it lie to 
rife while the Oven is heating. | 
To make Muffins and.Oat-Cakes. | 
O-a Bufhel of ete ae white Flour, take a ‘Pint and ‘a 
half of good Ale Yeaft, from pale Malt, if you can get it, 
becaufe it is whiteft; let the Yeaft lie in Water all Night, the 
next Day pour off the Water clear, make two Gallons of Water juft: 
Mik-warm, not to fcald your Yeaft, and two Ounces of Salt 5 mix 
your Water, Yeaft and Salt well together for about a Quarter of an 
Hour; then ftrain it.and mix up your Dough as light as poffible, 
and Jet it lie in your Trough an Hour to rife, then with your, 
Hand roll it, and pull it into little Pieces about as big asa large 
Walnut, roll them with your Hand like a Ball, lay them on 
your Table, and as faft as you do them lay a Piece of Flannel’ over: 
them, and be fure to keep your Dough covered with Flannel ; when. 
you have rolled out all your Dough begin to bake the firft, and by.. 
that Time they will be fpread out in the right Form; lay them: 
on your Iron ; as one Side begins to change ‘Colour turn the other, ; 
and take great Care) they don’t burn, or be too much. difcoloured, 
but that you will bea Titee of in,two or three Makings. ‘Take 
Care the Middle of the Iron is not too hot, ,as it will be, but then. 
you may put a Brickbat orjtwo in the Middle of the Fire to flacken | 
the Heat. ‘The Thing you bake on muft be made thus.) jo... 
Build a Place juft as if you was going to fet a Copper, and in the 
Stead of a Copper, a Piece of Iron all over the Top fixed in Form 
juft the fame as: the Bottom. of an Iron Pot, ‘and make your. Firé, 
underneath with Coal as in a Copper. . Obferve,, Muffins are made - 
the fame Way ; only this, when you pull them to Pieces roll them 
ina good deal of Flour, and with a Rolling-pin roll them thin, 
_cover them with a Piece of Flannel, and they will rife to’a propér™ 
Thicknefs ; and if you find them too'big ér too litle, you mult 
roll Dough accordingly.. Thefe muft not be the leaft aia - 
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When you cat them, ‘toaft them with a Fork crifp on both Sides, 
then with your Hand pull them open, and they will be like a Honey- 
comb ; lay in as much Butter as you intend to ufe, then clap them: 
together-again, ‘and fet it by the Fire. When you think the But-) 


_ ter is melted turn them, ‘that both Sides may be buttered alike, but. 


don’t touch them with the Knife, either to fpread or cut them 
open; if you do they will be as heavy as Lead, only when they are’ 


quite buttered'and done, you may cut them crofs with a Knife. 


Note, Some Flour will foak up a Quart or three Pints more?Wa- 
ter than other Flour; theri you muft add more Water, or fhake in 
more Flour in making up, for the Dough mutt be as light as poffible. 


A Receipt for making Bread without Barm, by the Help of 
AMLCAVERAR PWS tei 
JTAKE a Lump of Dough, about two Pounds of your laft Mak. 


“ ing, which has been raifed by Barm, keep it by you ina. 
wooden Veffel, and cover it well with Flour. This is your Leaven ; 


_ then the Night before you intend to bake, put the faid Leaven to. 


a Peck of Flour, and work them well together with warm Water. 
Let it lie in a dry wooden Veffel, well covered with a Linnen Cloth. 
and a Blanket, and keep it in a warm Place. ‘This Dough kept 


_ warm will rife again next Morning, and will be fufficient to mix . 


with two or three Bufhels of Flour, being worked up with warm. 
Water and a little Salt. When it is well worked up, and thoroughly 


mixed with all the Flour, let it be well covered with the Linnen ~ 


and Blanket, until you find it rife; then knead it well, and work 


 it-up into Bricks or Loaves, making the Loaves broad, and not fo 


thick and high as is frequently done, by which Means the Bread 
‘will be better baked. ‘Then bake your Bread. Pag RE 
Always keep by you two or more Pounds of the Dough of your 
laft Baking well covered with Flour to make Leaven to ferve from 


 one:Baking-Day to another; the more Leaven is put to the Flour," 


the lighter and fpungier the Bread will be. The frefher the 


_ Leaven, the Bread will be lefs four. 


then get a large wooden Platter, Cooler, or Tub, clean and dry, and 
eetrye. § er: “ . ; : 


? ‘ | From the Dublin Society. 


a 


q A Method. to preferve a laree Stock of 7 capt, which will 


keep and he of Ufe for several Months, ether, to make 


aay’ 


1” work. it well with a Wifk until it becomes liquid and thin, 


with 


XJHE you have Yeaft in Plenty, take a Quantity of it, ftir and 


“agate? 


g00 The drt of Cookery, s 
with a foft Brufh, lay a thin Layer of the Yeaft on the Tub, and 
turn the Mouth downwards that no Duft may fall upon it, but fo 
that the Air may get under to dry it. When that Coat ig very dry, 
then lay on another Coat and let it dry, and fo go on to put one Coat 
upon another till you have a fuffic'ent Quantity, even two or three 
Inches thick, to ferve for feveral Months, always taking Care the 
Yeaft in the Tub be very dry before youlay more on. When you 
have occafion to make Ufe of this Yeaft cut a Piece off, and lay it 
in watm Water ; ftir it together, and it will’be fit for Ufe. Ifit is 
for Brewing, take a large Handful of Birch tied together, and dip 
it into the Yeaft and hang it upto dry; take great Care no Dutt 
comes to it, and fo you may do as many as you pleafe. When your 
Beer is fit to fet to work, ‘throw in one of thefe, and it will make 
it work as well as if you had.frefh Yeaft. You muft whip it about 
_ inthe Wort, and then let it lye ; when the Fat works well, take out 
the Broom and dry it again, and it will do for the next Brewing. ~ 
Note, In the Building of your Oven for Baking, obferve that you 
make it'round, low roofed, and a little Mouth; then it will take 
lefs Fire, and keep in the Heat better than a long Oven and high 
roofed, and will bake the Bread better. 7 nGhedoh 
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¥ Jarring Cherries and Preferves, &c. 


Jo jar Cherries, Lady North’s Way. 
AKE twelve Pounds of Cherries, then-ftone them, put them in 
4 your Preferving-pan, with three Pounds of double-refin’d Sugar 
and a Quart of Water; then fet them on the Fire till they are 
fcalding hot, take ‘them off a little While, and fet on the Fire 
again.’ Boil them till they are tender, then fprinkle them with 
half a Pound of double-refined Sugar pounded, and skim them 
clean. Put'them al! together in a China Bowl, let them ftand in 
the Syrup three Days; then drain them thro’ a Sieve, take them 
out one by one, with the Holes downwards on a Wicker-fieve, 
_ then fet them in a Stove.todry, and as they dry turn them upon 
clean Sieves.. When they are dry enough, put a:clean white Sheet 
of Paper in a Preferying-pan, then put all the Cherries in, with — 
another Clean ivhite Sheet of Paper on the Top of them; cover 
them clofe with a Cloth, and fet them over a cool Fire till they. 
fweat.. ‘Take them off the Fire, then let them ftand till they a 


cold, ‘and put them in Boxes or Jars to keep. | ; 
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TO four"Pound of Cherries put one Pound of Sugar, and juft put: 
~ as much Water.to the Sugar as will wet it ; when it is melted, 
make it boil, ftone your Cherries, put them in, and make them 
boil: Skim them two or three ‘Times, take them off, and let them 
ftand in the Syrup two or three Days, then boil your Syrup and 
put to them again, but don’t boil your Cherries any more. Let. 
_ them ftand three or four Dayslonger, then take them.out, lay them’ 
_ in Sieves to dry, and lay them in the Sun, or in.a flow Oven to 
dry ; when dry, lay them in Rows in Papers, and fo a Row of 
-Cherries, and a Row of white Paper in Boxes. 


To preferve Cherries, with the Leaves and Stalks green. 


#FuRsT dip the Stalks and, Leaves in the beft Vinegar boiling 
hot, ftick the Sprig upright in a Sieve till they are dry ; in the’ 
-mean Time boil fome double-refined Sugar to a Syrup, and dip 
the Cherries, Stalks, and Leaves in the Syrup, and juft let them’ 
fcald; lay them on a Sieve, and boil the Sugar to a candy Height, 
then dip the Cherries, Stalks, Leaves, and all, then ftick the 
_ Branches in Sieves, and dry them as you do other Sweet-meats. 
They look very pretty at Candle-light ina Deflert. _ : 


> o 


To make Orange Marmalade. =» 


: PT ARE the beft Seville Oranges, cut them in Quarters, grate them 
to take out the Bitternefs, .and put them in Water, which you 

mutt fhift twice or thrice a Day, for three Days. “Then boil them, 

fhifting the Water till they are tender, fhred them very fmall, then” 

pick out the Skins and Seeds from the Meat which you pulled 
out, and put it to the Peel that is fhred; and to a Pound of that 
- Pulp take a Pound of double-refined Sugar. Wet your Sugar with 
Water, and let it boil up to a candy Height (with avery quick Fire) 
which you may know by the dropping of it, for it hangs like a 
Hair; then take it off the Fire, put in your Pulp, ftir it well to- 
gether, then fet it on the Embers, and ftir it till it is thick, but 
let itnot boil. Ifyou would have it cut like Marmalade, add fome 
Jelly of Pippins, and allow Sugar for it. . F r 
=. Lo make white-Marmalade. : 
PARE and core the Quinces as faft as you can, then take toa Pound 
of Quinces (being cut in Pieces, Jefs than Half-Quarters). three 
Quarters of a Pound of double-refined Sugar beat, {mall, then throw. 
half the Sugar on the raw Quinces, fet it on a very flow Fire till 
the Sugar is melted, and the Quinces tender; then put in the reft 

- ef the Sugar, and boil it up as faftas youcan. When it is almoft 
: |} Ral enough 
I 


- when it is quite cold cover it with white Paper... 4 ., wu 


real G 


not break the Quinces tgo much, — 
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enough, put in fome Jelly and-boil it apace; then put it up, and 


a 
ts ‘ 
ie - 


«. Lo preferve Oranges whole. 


TDPAKE the belt: Bermudas or Seville Oranges. you can get, and 
_o@»s pare them with a Penknife very thin, and Jay your Oranges in 
_Water three or four Days, fhifting them every Day; then put them 


in a; Kettle with fair Water, and puta Board on them to keep them 
down! ‘in the Water,‘and have a Skillet on the Fire with. Water, 
that. may be ready to fupply. the Kettle with boiling Water ;. as.it 
watftes it muft be filled up three or four Times, while the Oranges 
are doing, for they will take up feven or eight Hours boiling ; they 


-muft be boiled till Wheat Straw will run thro’ them, then take 
‘them out, and fcoop the Seeds out of them very carefully, by mak- 
‘ing little Hole in the Top, and weigh them. ‘T’o every Pound of 


Oranges put a Pound and three Quarters of double-refined Sugar, 
beat well and fifted through a\clean Lawn-fieve, fill your’ Oranges 
with Sugar, and ftrow fome on them; let them lie a little While,’ 
and make your Jelly thus : ty 


+ Take'two Dozen of Pippins or John Apples, and flice them into 


Water, and when they are boiled tender {train the Liquor from the 
Pulp, and to every Pound of Oranges you muft have a Pint anda 
half of this Liquor, and put to it three Quarters of the Sugar:you 
left in filling the Oranges, fet it on the Fire and let it boil,- and 
skim it well, and put it in aclean earthen Pan till it is cold, then 
put it in your Skillet; put in your Oranges, and with a {mall Bod- 
kin job your Oranges as they are boiling to let the Syrup into them, 
ftrew on the réft of your Sugar whilft they are boiling, and when 
they look clear take them up and ‘put them in your Glafles, but 
one in a Glafsjuft fit for them, and boil the Syrup till it is almoft 
a Jelly, then fill up your Glafles ; when they-are cold, paper them 

up, and keep them ina dry Place. °* | . 


cage nog $ make red’ Marmalade. t 


CALD the Quinces tenderin, Water, then cut them in Quarters, 
~ core and pare the Pieces. , To four Pounds of Quinces put three 
Pounds of Sugar, and four Pints of Water; boil the Sugar and 
Water to a Syrup, then put in the Quinces and cover it. Let it 
ftand all Night over a very little Fire, butinot to boil; whenthey _ 
are red enough, put ina Porringer full of Jelly, or more, and boil 
them up as faft as you.can. . When it is enough put it up, but do 


made Plain and Easy. 5303 
Quo iss meot, 72 Red 1Dupaces whale.) 0g «fo 
AKE fix of the fineft Quinces, core and feald' them tender, 
' drain them from the Water, and when they are cold pare 
them ; then take their Weight in good Sugar, a Pint of Water to 
» every’ Pourid of Sugar,’ boil it: toa Syrup, fkim it well, then put 
inthe Quitices, and let them ftand all Night. when they are red » 
- enough, ‘boil them as the Marmalade, with two Porringeresfull of 
“Jelly. When they are as foft as you ‘can ‘run a Straw thro’ them, 
put them into Glafles; let the Liquor boil till it isa Jelly, and 
then pour it over the Quinces. ji eer ul 


Felly for the Quinces. 


AKE fome of the leffer Quinces, and wipe them with a clean 
coarfe Cloth ; cut them in Quarters ; put asmuch Water as 
will cover them ; let it boil apace till it is {trong of- the Quinces, 
then ftrain it thro’ a Jelly Bag. If it be for White Quinces pick 
out the Seeds, but none of the Cores nor Quinces pared. - 


To make Conferve of Red Rofes, or any other Flowers, 


se AKE Rofe Buds, or any other Flowers, and pick them, cut off 
* 4. the white Part from the red, and put the red Flowers and fift . 
“them thro’ a Sieve to take out the Seeds; then weigh them, and 
to every Pound of Flowers take two Pounds and a half of Loaf 
Sugar; beat the Flowers pretty fine in a Stone Mortar, then by | 
Degrees put the Sugar to them, and beat it very well till it is well 
incorporated together ; then put it into Gallipots, tie it over with 
Paper, over that a Leather, and it will keep feven Years. 
oa ~ Io make Conferve of Hips. 
ee TER Hips before they grow foft, cut off the Heads and 
o*» Stalks, flit them in Halves, take out all the Seeds and White 
that is in them very clean, then put them into an earthen Pan, and 
ftir them every Day, or they will grow mouldy. Let them ftand 
till they are foft enough to rub them thro’ a coarfe Hair-fieve, as 
4 tbe Pulp comes take it off the Sieve: They area dry Berry, and 
will Tequire Pains to rub’ them thro’; then add its Weight in 
Sugar, mix them well together without boiling, and keep it in 
Ni ameetts. for Wie", 2, 0S NOt he nnae ea 
yatmthwh Rol oT @umake. Syeepepf Rofesa nr. sicivtrsg bre 
TNFUSE three’ Pounds°of Damafk Rofe-leaves ‘in a Gallon of 
“ warm ‘Water, in a’ well glazed earthen’ Pot, with a narrow 
Mouth, for eight Hours, which’ -ftop fe clof;'that none of the 


Virtue 
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Virtue may exhale. When they have infufed fo long, heat the 
Water again, fqueeze them out, and put in three Pounds more of 
Rofe-leaves, to infufe for eight Hours more, then prefs them out 
very hard; then to every Quart of this Infufion add four Pounds 
of fine Sugar, and boil it to a Syrup. 


To make Syrup of Citron. . 
pare and flice your Citrons thin, lay them in a Bafon, with 
Layers of fine Sugar.. ‘he next Day pour off the Liquor into 
a Glafs, kim it, and clarify it over a gentle Fire. — om 
To make Syrup of Clove Gilliflowers. 
Cup your Gilliflowers, fprinkle them with fair Water, put 
“~~ them into an earthen Pot, ftop it up very clofe, fet it ina 
Kettle:ef Water, and let it boil for two Hours ; then ftrain out the 
Juice, put a Pound and a half of Sugar to a Pint of Juice, put it 
into. a Skillet, fet it on the Fire, keep it ftirring till the Sugar is 
all melted, but let it not boil; then fet it by to cool, and put it 
into Bottles. ; ae 
To make Syrup of Peach Bloffoms. 
J NFUSE Peach Bloffoms in hot Water, as much as will hand- 
> fomely cover them. Let them ftand in Balneo, or in Sand, for 
twenty-four Hours covered clofe; then {train out the Flowers from 
the Liquor, and put in frefh Flowers. Let them ftand to infufe as 
before, then ftrain them out, and to the Liquor put frefh Peach 
Bloffoms the third Time; and, if you pleafe, a fourth Time. 
Then to every Pound of your Infufion add two Pounds of double- 
refined Sugar; and fetting it in‘Sand,. or Balneo, make a Syrup, 
which keep for Ufe, | er 
- + 2: +, Lo make Syrup of Quinces. 
CPRATE Quinces, pafs their Pulp thro’ a Cloth to extra&t their 
* Juice, fet their Juice in the Sun to fettle, or before the Fire, 
and by that Means clarify it: For every four Ounces of this Juice 
take a Pound of Sugar boiled to a brown Degree. If the putting inv 
the Juice of the eee fhould check the boiling of the Sugar 
‘too much, give the Syrup fome Boiling till it becomes pearled; 
then take it off the Fire, and when cold, put it into the Bottles, 


: Io preferve Apricots. 
ih AKE your Apricots, ftone and pare them thin, and take their 
+ Weight in double-refined Sugar beaten and fifted, put your 
_ Apricots in a Silver Cup or Tankard, cover them over with Sugar, 
and let them ftand fo all Night. The next Day put them ina Pre- 
| | ferving- 
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ferving-pan, fet them ona gentle Fire, and let them fimmer a little 
‘While, then let them boil till tender and clear, taking them off 
fometimes to turn and fkim. Keep them under the Liquor as they 
are doing, and with a fmall clean Bodkin or great Needle. job 
them fometimes, that the Syrup may penetrate into them. When 

they are enough, take them up, and put them in Glafles. Boil and 
{kim your Syrup ; and when it is cold, put it on your Apricots, 


- Lo preferve Damfons whole. — 


Ne OU muft take fome Damfons and cut them in Pieces, put them 
in a Skillet over the Fire, with as much Water as will cover 
them. When they are boiled and the Liquor pretty ftrong, ftrain it 
out: Add for every Pound of the whole Damfons wiped clean, a 
Pound of fingle-refined Sugar, put the third Part of your Sugar in- 
to the Liquor, fet it over the Fire, and when it fimmers put, in 
the Damfons. Let them have one good Boil, and take them off for 
half an Hour covered up clofe ; then fet them on again, and let 
them fimmer over the Fire after turning them, then take them 
out and put them in a Bafon, ftrew all the Sugar that was left on 
them, and pour the hot Liquor over them. Cover them up, and 
Jet them ftand till next Day, then boil them up ‘again till they are 
enough. ‘Take them up, and put them in Pots; boil the Liquor 
till it jellies, and pour it on them when it is almoft cold, fo paper 
them up. . : 
Io candy any Sort of Flowers. | 
"TARE the beft treble-refined Sugar, break it into Lumps, and 
- dip it Pieceby Piece into Water, put them into a Vedflel of Silver, 
and melt them over the Fire ; when it juft boils, ftrain it and fet — 
it on the Fire-again, and let it boil till it draws in Hairs, which. 
you may:perceive by holding up your Spoon, then put in the 
Flowers, and fet them in Cups or Glaffes. When it is of a hard 
Candy, break it in Lumps, and lay it as high as you pleatfe. Dry. 
it in a Stove, or in the Sun, and it will look like Sugar-Candy. 


Lo preferve Goofeberries whole, without floning. | 
"TAKE the largeft preferving Goofeberries, and pick off the 
* back Eye, but not the Stalk, then fet them over the Fire in a | 
Pot of Water to fcald, cover them very clofe to fcald, but not boil 
_ or break, and when they are tender take them up into cold Wa- 
ter; then take a Pound and a half of double-refined Sugar to a 
Pound of Goofeberries, and clarify the Sugar with Water, a Pint . 
to a Pound of Sugar, and when your Syrup is cold put the Goofe- | 
berries fingle in your preeReern le put the Syrup to them, Ls 
, | 3 et 
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_ fet them ona gentle Fire; let them boil, but not too faft, left they 


break ; and when they have boiled and you perceive the Sugar has 
entered them, take them off; cover them with white Paper, and 


" fet them by till the next Day. ‘Then take them out of the Syrup, 


and boil the Syrup till it begins to be ropy; fkim it, and put it to 
them again, then fet them ona gentle Fire, and let them preferve 
gently till you perceive the Syrup will rope; then take them off, 
fet them by till they are cold, cover them with Paper, then boil 
fome Goofeberries in fair Water, and when the Liquor is ftrong | 
enough ftrain it out. Let it ftand to fettle, and to every Pints 
take a Pound of double-refined Sugar, then make a Jelly of it, - put 
the Goofeberries in Glafies, when they are cold; cover them with 
the Jelly the next Day, paper them wet, and then half dry the 
Paper that goes in the Infide, it clofes down better, and then 
white Paper over the Glafs. Set itin your Stove, or a'dry Place. 


—TLo preferve white Walnuts. 


Fist pare your Walnuts till the White appears, and nothing 

elfe. You muft be very careful in the doing of them that they 
don’t turn black, and as faft as you do them, throw them into Salt 
and Water, and let them lie till your Sugar is ready. ‘Take three 
Pounds of good Loaf Sugar, put it into your Preferving-pan, fet it 
over a Charcoal Fire, and put as much Water as will juft wet the 
Sugar. Let it boil, then have ready ten or a dozen Whites of 
Eggs ftrained and beat up toa Froth, cover your Sugar with the 
Froth as it boils, and fkim it; then boil it, and fkim it, till it is 
as clear as Chryftal, then throw in your Walnuts, juft give them 
a Boil till they are tender, then take them out, and lay them in a 
Difh to cool; when cool, put them in your Preferving-pan, and’ 
when the Sugar is as warm as Milk pour it over them; when _ 
quite cold, paper them down. ey: | 
© Thus clear your’ Sugar for all’ Preferves, Apricots, ' Peaches, 


‘Goofeberries, Currants, &c. 


To preferve Walnuts green. 


; Ww IPE them very clean, and Jay them in ftrong Salt and Water, 


"twenty-four Hours; then take them out, and wipe them 
very clean, have ready a Skillet of Water boiling, throw them in, 
Jet them boila Minute, and take them out. Lay them ona 
coarfe Cloth, and boil your Sugar as above ; then juft give your — 
Walnuts a Scald in the Sugar, take them up and lay them to 
cool. Put them in your Preferving-pot, and pour on your Syrup ~ 


as-above. } 
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a ts To preferve the large green Piumbs, | 
/ PuRST dip the Stalks and Leaves in boiling Vinegar, when they 
are dry have your Syrup ready, and firft give them a Scald, 
and very Carefully with a Pin take off the Skin; boil your Sugar 
toa candy Height, and dip in your Plumbs, hang them by the Stalk 
to dry, and they will look finely tranfparent, and by hanging that 
Way to dry, will have a.clear Drop at the Top. You malt take 
ereat Care to clear your Sugar nicely. | 


AA nice Way to prejerve Peaches. 


UT your Peaches in boiling Water, juft give them a Scald, 
~ but don’t let them boil, take them out and put them in cold 
Water, then dry them in a Sieve, and.put them in long wide- 
mouth’d Bottles: To half a Dozen Peaches take a Quarter of a 
Pound of Sugar, clarify it, pour it over your Peaches, and fill the 
Bottles with Brandy. Stop them clofe, and keep them in a clofe 
Place. 


A fecond Way to preferve Peaches. oath 


“MASE your Syrup as above, and when it is clear juft dip in 
your Peaches and take them out again, lay them on a Dith to 
cool, then put them into large wide-mouth’d Bottles, and when — 
the Syrup is cool pour it over them; let them ftand till cold, and 
fill up the Bottle with the beft French Brandy. Obferve that you: 
leave room enough for the Peaches to be well cover’d with Brandy, 
and cover the Glafs clofe with a Bladder and Leather, and tie 
them clofe down. . 


To make Quince Cakes. 


you mutt let a Pint of the Syrup of Quinces, with a Quart or 
* two ef Rafpberries be boiled and clarified over a clear gentle _ 
Fire, taking Care that it be well skimmed from Time to Time; 
then add a Pound and a half of Sugar, caufe as much more to 
be brought to a candy Height, and pour’d in hot. Let the 
whole be continually ftirred about till it is almoft cold, then fpread _ 
it on Plates, and cut it out into Cakes. | legis 
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To make Anchovies, Vermicella, Catchup, Vinegar ; 
and to keep Artichokes, French Beans, &c. 


To make Anchovies. 


a | 
i a Peck of Sprats, two Pounds of common Salt, a Quarter of 
 * a Pound of Bay-falt, four Pounds of Salt-petre, two Ounces 
of Sal Prunella, two Pennyworth of Cochineal, pound all ina 
Mortar, put them into a Stone Pot, a Row of Sprats, a Layer of 
your Compound, and fo on to the Top alternately. Prefs them 
hard down, ‘cover them clofe, let them ftand fix Months, and they 
will be fit for Ufe. Obferve that your Sprats be very frefh, and 
don’t, wafh nor wipe them, but juft take them as they come out 
of the Water. ) 


Lo pickle Smelts, where you have Plenty. 
"TAKE a Quarter of a Peck of Smelts, half an Ounce of Pep- 


per, half an Ounce of Nutmeg, a Quarter of an Ounce of 
Mace, half an Ounce of Petre-falt, a Quarter of a Pound of 
common Salt, beat all very fine, wafh and clean the Smelts, gut . 
them, then lay them in Rows ina Jar, and between every Layer 
of Smelts ftrew the Seafoning with four or five Bay-leaves, then 
boil red-‘Wine, and pour over them enough to coverthem. Cover 
them with a Plate, and when cold tie them down clofe. ‘They 
exceed Anchovies. ‘ i 
To make Vermicella. 


IX Yolks of Eges and Flour together into a pretty ftiff 

- Pafte, fo as you can-work it up cleverly, then roll it as thin. 
-as it is poffible to roll the Pafte. Let it dry in the Sun; when it 
is quite dry, with a very fharp Knife cut it as thin as poffible, and 
keep it ina dry Place. It will run up like little Worms, as Ver- 
micella does; though the beft Way is.to run it through a coarfe 
Sieve, whilft the Pafte is foft. If you want.fome to be made in 
hafte, dry it by the Fire, and cut it fmall. It will dry by the 
Fire in a Quarter of an Hour. ‘This far exceeds what comes from 
abroad, being frefher. 


| ’ To make Catchup. | 
AKE the large Flaps of Mufhrooms, pick nothing but the 
4 Straws and Dirt from it, then lay them in a broad earthen — 


Pan, ftrow a good deal of Salt over them, let them lie till next 
a | Morning, 


' 
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Morning, then with your Hand break them, put them into a Stew- 
pan, let them boil a Minute or two, then ftrain them through a 
coarfe Cloth, and wring it hard. Totake out all the Juice, let it 
ftand to fettle, then pour it off clear, run it through a thick Flannel 
Bag, (fome filter it through brown Paper, but that is a very tedious. 
Way) then boil it; to a Quart of the Liquor put a Quarter of an 
Ounce of whole Ginger, and half a Quarter of an Ounce of whole 
Pepper. Boil it briskly a Quarter of an Hour, then ‘train it, and 
when it is cold, put it into Pint Bottles. Inveach Bottle put four 
or five Blades of Mace, and fix Cloves, cork it tight, and it will 
keep two Years. ‘This gives the beft Flavour of the Mufhrooms 
toany Sauce. If you put toa Pint of this Catchup, a Pint of Mum 

it will tafte like foreign Catchup. | 


Another Way to make Catchup. 


TT BRE the large Flaps, and falt them as above; boil tHe Li- 
quor, ftrain it through a thick Flannel Bag: Toa Qétart of 
that Liquor put a Quart of {tale Beer, a large Stick of Horfe-raddifh 
cut in little Slips, five or fix Bay-leaves, an Onion ftuck with twenty 
or thirty Cloves, a Quarter of an Ounce of Mace, a Quarter of 
an Ounce of Nutmegs beat, a Quarter of an Ounce of biack and _ 
white Pepper, a Quarter of an Ounce of All-Spice, and four or five) 
‘Races of Ginger. Cover it clofe, and let it fimmer very foftly till 
about one third is wafted; then ftrain it through a Flannel Bag, 
when it is cold bottle it in Pint Bottles, cork it clofe, and it will 
keep a great While, you may put red Wine in the Room of Beer; 
fome put in a Head of Garlick, but I think that fpoils it. The other 
Receipt you have in the Chapter for the Sea. ihe 


| Artichokes to keep all the Year. 


Bow as many Artichokes as you intend to keep; boil them fo 

as juft the Leaves will come out, then pull off all the Leaves 
and Choke, cut them from the Strings, lay them on a Tin Plate, 
and put them in an Oven where Taris are drawn, let them ftand 
till the Oven is heated again, take them out before the Wood is 
putin, and fet them in again after the Tarts are drawn; fo do till 
they are as dry as'a Board, then put them in a Paper Bag, and 
hang them ina dry Place. You fhould lay them in warm Wa-. 
ter three or four Hours before you ufe them, fhifting the Water 
often. Let the laft Water be boiling hot; they Ages 5 very 
.~ tender, and eat as fine as frefh ones. You need not dry all your 
-* Bottoms at once, as the Leaves are good to eat; fo boila Dozen 


Hi - ata Time, and fave the Bottoms for this Ute. 
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Ti 9 keep French Beans all the Year. 


iG Bae fine young Beans, gather them ofa very fine Day, have 
a large Stone Jar ready clean and dry, Jay a Layer of Salt at 
the Bottom, and then a Layer of Beans, then Salt and then Beans, ~ 
and fo on till the Jar is full; cover them with Salt, tie,a coarfe Cloth _ 
over them and a Board on that,.and then a Weight to keep it clofe. 
from all Air; fetthem in adry Cellar, and when you ufe them take 


fome out and cover them clofe again ; wafh them you took out very 


clean, and Jet. them lie in foft Water twenty-four Hours, fhifting; | 
the Water often ;.,when you boil them, don’t put any Salt) in, the’ 
Water. . ‘The beft Way of dreffing them is, boil them with juft the: 
white Heart of a fmall Cabbage, then drainthem, chopthe Cabbage, 
and put both into a Sauce-pan, with a Piece of Butter as big as an 
Egg rolled in Flour, fhake alittle Pepper, put ina Quarter of a Pint 
of good Gravy, let them ftew. ten Minutes, and then difh them up 
for a Side-difh, A Pint of Beans to the Cabbage. You may do more 


or lefs, juft as you pleafe. 


Te keep green Peas till Chriftmas. 


dt Ging ti fine young Peas, fhell them, throw them into boiling’ 


Water with fome Salt in, let them boil five or fix Minutes, 
throw them into a Cullender to drain, then lay a Cloth four or five 
‘Times double on a Table, and fpread them on ; dry them very well, 
and have your Bottles ready, fill them and cover them with Mutton- 


fat try’d; when it is a little cool fill the Necks almoft to the Top, 


cork them, tie a Bladder and a Lath over them, and fet them in a 
cool dry Place. When you ufe them boil your Water, put in a little 
Salt, fome Sugar, anda. Piece of Butter; when they are boiled — 


enough, throw them into a Sieve.to drain, then put them into a 


Sauce-pan with a.good Piece of Butter; ‘keep fhaking it round all the 
‘Time till the Butter is melted, then turn them inte a Dith, and fend 
them to Table. Ria. casts Prieto LT aati 
Another Way to preferve grecn Peas. 
Ce your Peas of a very.dry Day, when they are neither 
J old, nor yet too young, fhellthem, and have ready fome'Quart 
Bottles with little Mouths being well dry’d;, fill the Bottles and cork 


them well, have ready. a Pipkin of Rofin melted, into which dip. 


the Necks of the Bottles, and fet them in a very dry Place that is_ 
cool, ; . af | . ’ , 
To keep green Goofeberries till Chriftmas. 
pS your large green Goofeberries on adry Day, have ready, 
your Bottles clean and dry, fill the Bottles and cork them, fet . 
them in a Kettle of Water up to the Necks, let the Water boil 
£3 very 
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very foftly till you find the Goofeberries are coddled, take them 
out, and put in the reft of the Bottles till all are done; then have. 
ready fome Rofin melted ina Pipkin, dip the Necks of the Bottles 
in, and that will keep all Air from coming at the Cork, keep them 
in a cool dry Place where’no Damp is, and they will bake as 
red asa Cherry. You may keep them without fcalding, but then 
the Skins will not be fo tender, nor bake fo fine. 


To keep red Gor feberries. : i 


pick them when full ripe, to each Quart of Goofeberries pu 
‘a Quarter of a Pound of Lisbon Sugar, and to each Quarter of a 
Pound of Sugar put a Quarter of a Pint of Water, let it boil, then 
_ put in your Goofeberries, and let them boil foftly two or three — 
Minutes, then pour them into little Stone Jars, when cold cover 
’ them up, and keep them for Ufe; they make fine Pies with little 
Trouble. You may prefs them through a Cullender; to a Quart 
of Pulp put half a Pound of fine Lisbon Sugar, keep ftirring over ~ 
the Fire till both be well mixed and boiled, then vour it into a+” 
Stone Jar; when cold cover it with white Paper, and it makes 
very pretty Tarts or Puffs. ee pee 


To keep Walnuts all the Year. "e 


‘PASE a large Jar, a Layer of Sea-fand at the Bottom, then a. 
Layer of Walnuts, then Sand, then the Nuts, and fo on till 
the Jaris full; and be fure they don’t touch each other in any of 
the Layers. When you would ufe them, lay them in warm Wa- 
ter for an Hour, fhifting the Water as it cools; then rub them 
dry, and they will peel well and eat fweet. Lemons will keep 
. thus covered better than any other Way. | ws 


| Another Way to keep Lemons. 
TAKE the fine large Fruit that are quite found and good, and 
take a fine Packthread about a Quarter of a Yard long, run it | 
thro’ the hard Nib at the End of the Lemon, then tie the String 
together, and hang it on a little Hook in a dry airy Place; fo do 
- aS many ‘as you pleafe, but be fure they don’t touch one another, 
nor any ‘Thing elfe, but hang as high as you can.. “Thus you may 
keep Pears, &c. only tying the String to the Stalk. ; 
To keep white Bullice, Pear Pumbs, or Damfons, &c. for 
se aan Tar tie th Poesy i Aw . 
(jATHER them when full grown, and juft as they begin to 
, turn. “Pick all the largeft out, fave about two Thirds of the 
Fruit, the other Third put as. much Water to. as you think will 
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cover the reft. . Let them boil, and skim them; when the Fruit is 
boiled very foft, then ftrain it through a coarfe Hair-fteve ; and to 
~~ every Quart of this Liquor put a Pound and a half of Sugar, boil 
- ity, and skim it very well; then throw in your Fruit, juft give 
them a Scald, take them off the Fire, and when cold. put them 
into Bottles with.wide Mouths, pour your Syrup over them, lay a 
Piece of white Paper over them, and cover them with Oil. Be 
fure to take the Oil well off when you ufe them, and don’t put 
them if larger Bottles than you think you fhall make ufe of at a 
‘Time, becaufe all thefe Sorts of Fruits fpoil with the Air. 


To. make Vinegar. 


i“ : ‘O every Gallon of Water put a Pound of coarfe Lisbon Sugar, 
det it boil, and keep fkimming of it as long as the Scum 
-rifes; then pour it into Tubs, and’ when it is as cold as Beer to 
work, toaft a-good Toaft, and rub it over with Yeaft. Let it work 
twenty-four Hours; then have ready a Veflel Iron-hooped, and well 
painted, fixed in a Place where the Sun has full Power, and fix 
' it fo as not to-have any Occafion to move it. When you draw it 
- off, then fill your Veffel, lay a Tile on the Bung to keep the Duft 
out. Make itin March, and it will be fit to ufe in Fune or Fuly. 
Draw it off into little Stone Bottles the latter End of “fune or 
. Beginning of Fuly, let it ftand till you want to ufe it, and it will » 
never foul any more: But when you go to draw it off, and you 
find it is not four enough, let it ftand a Month longer before you 
draw it off. For Pickles to go abroad, ufe this Vinegar, alone , 
but in England you will be obliged, when you pickle, to put one 
half cold Spring-water to it, and then it will be full four with 
_ this Vinegar. You need -not boil, unlefs you pleafe, for almoft 
any Sort of Pickles, it will keep them quite good. It will keep 
Walnuts very fine without boiling, even to go the /ndies ;, but 
then don’t put Water to it. For green Pickles, you may~ pour it 
{ealding hot on two or'three Times. All other Sorts of Pickles 
you need not boil it. .Mufhrooms only wafh them clean, dry them, 
- put them into little Bottles, with a Nutmeg juft fcalded in Vine- 
gar, and fliced ‘(whilft it is hot) very thin, and a few Blades of 
Mace; then fill up'the Bottle with the cold Vinegar and Spring- ~ 
water, pour Mutton-fat try’d over it, and tie a Bladder and Lea- | 
ther over the Top. . Thefe Mufhrooms won’t be fo white, but as 
finely tafted as if they were juft gathered ; and a Spoonful of this 
Pickle will give Sauce a very fine Flavour. — , 
_ White Walnuts, Suckers, and Onions, and all white Pickles do 
in the fame Manner, after they are ready forthe Pickle. 
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To fry Smelts. oe 
| LAY your Smelts in a Marinade of Vinegar, Salt, Pepper, and 


Bay-leaves, and Cloves for a few Hours; then dry them ina 
Napkin, drudge them well with Flour, and have ready fome But- 
ter hot ina Stew-pan. Fry them quick, lay them in your Dith, 
and garnith with fry’d Parfley. 


) hk To roaft a Pound of Butter. 9 


AY itin Salt and Water two or three Hours, then fpit it, and | 

rub it all over with Crumbs of Bread, with a little grated 

Nutmeg, lay it to the Fire, and as it roafts, bafte it with the 

Yolks of two Eggs, and then with Crumbs of Bread all the Time 

it is a-roafting ; but have ready a Pint of Oyfters ftewed in their 

/ own Liquor, and lay in the Difh under the Butter; when the 

Bread has foaked up all the Butter,,brown the Outfide, and lay it 
on your Oyfters, Your Fire mutt be very flow. 


To raife a Sallad in two Hours at the Fire. 
AKE frefh Horfe-dung hot, Jay it. in a Tub near the Fire, 
then fprinkle fome Muftard-feeds thick on it, lay a thin Layer 
of Horfe-dung over it, cover it clofe and keep it by the Fire, and 
it will rife high enough to cut in two Hours. | 
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as To djfil Walnut Water. 


PP AKE a Peck of fine green Walnuts, bruife them well in a_ 
large Mortar, put them in a Pan, with a Handful of Balm 
bruifed, put two Quarts of good French Brandy to them, cover 
them clofe, and let them lie three Days; the next Day diftil 
them ina cold Still; from this Quantity draw three Quarts, which 
you may do ina Day. __ 
| How to ufe this ordinary Still. | 
yo muft lay the Plate, then Wood-Afhes thick at- the Bot- 
‘ tom, then the Iron Pan, which you are to fill with your Walnuts 
_ and Liquor, then put on the Head of the Still, make a pretty 


brisk Fire till the Still begins to drop, then flacken it fo as ne to 
ey. | ave | 


a 
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have enough to keep the Still at work, mind all the ‘Time to 
keep a wet Cloth all over the Head of the’ Still all the Time‘it is 
at work, and always obferve not to let the Still work longer.than 
the Liquor i is good, and take great Care you don’t burn the still 5 


and thus you may diftil what you pleafe.’ If you draw the Still, 


too far it will burn, and give your Liquor a bad Tafte. 


To make Treacle Water. 


a 


AKE the Juice. of green Walnuts four Pounds, of Rue, Car- ; 


duce, Marygold, ‘and Balm, of each three Pounds, Roots.of » 


Butter-bur half a Pound, Roots of Burdock one Pound, Angelica 
and. Mafter-wort, of nk asi half a Pound, Leaves of Se ordiuin fix’ 
Handfuls, Venice aegele and Nitiridate of each half a Pound, 
old Canary Wine, two Pounds, white Wine,Vinegar fix Pounds, 
SHES of Lemon fix Pounds, and diftil this ina Lembick. 


Zo make black Cherry Water. 


AKE fix Pounds of black Cherries, and bruife chew fall 
then put to them the Tops of Rofemary, Sweet- -Marjorant, 
uly aly Angelica, Balm, Marygold Flowers, of each a Hand- 
ful, dry’d Violets one Ounce, Annifeeds and {weet Fennel-feeds, 


of "each half an Ounce bruifed ; cut the Herbs fmall, mix all to- 


er ber, and diftil them off i in a cold Still. 
To make Fyfterical Water. 


AKE Betony, Roots of Lovage, Seeds of wild Parfnips,: of a 


each two. Ounces, Roots of fingle Piony four Ounces, of 


Mifletoe of the Oak three Ounces, Myrrh a Quarter of an Ounce, 


Caftor half an Ounce ; beat all thefe together, and add to them | 


a Quarter of a Pound of dried Millepedes; pour on thefe three 


Quarts of Mug-wort Water, and two Quarts of Brandy; let,them, 


ftand in a clofe’ Veffel eight Days, then diftil it ina cold Still. 


pofted up. You may draw off nine Pints of Water, and fweeten it. 


to your Tafte. Mix all together, and bottle i it up. 
To diftil red Rofe-buds. 


i Wt your Rofes.in fair Water; four Gallons of Rofes will 


take near two Gallons of Water, then ftill them in a cold » 


Still ; take the fame ftilled Water, and put it unto as eae fret’ 
Rofes as it will wet, then ftill them again, 
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To make Plague Water. 
Roots. Flowers. Seeds. 
: ANeelica, | Wormwood, Hart’s-tongue, 
Dragon, Suckery, Horehound, 
Maywort, Hyfop, Fennel, 
| Mint, Agrimony Melolet, 
Rue, Fennel, St. Johnewort, 
. Carduus,'”* ’ Cowflips, Comfery, 
Origany, © Poppys, Featherfew, >. 
Winter-Savoury, Plantain, Red Rofe-leaves, — 
Broad ‘Thyme, Setfoyl, © Wood-forrel, 
Rofemary, Buglofs, Pellitory of the Wall, — 
Pimpernel], Vocvain, Hart’s eafe, i 
Sage, Maidenhair, © Centory, 
Fumetory, . Motherwort, Seadrink, a good Hand~ 
Coltsfoot, Cowage, © ful ofeach of theafore~ 
Scabeus, Golden-rod, faid Things, 
- Burridge, Gromwell, Gentian-root, © 
 Saxafreg, Dill. Dock-root, 
Bittony, Butter-bur-root, 
_ Liverworth, Piony-root, 
Jarmander. Bay-berries, 


Juniper-berries, of each 
of thefe a Pound. 


_ one Ounce of Nutmegs, one Ounce of Cloves, and half an Ounce. 
of Mace; pick the Herbs and Flowers, and fhred them a little. 
Cut the Roots, bruife the Berries, and pound the Spices fine ; take 
a Peck of greeti Walnuts, and chop them fmall, mix all thefe to- 
gether, and lay them to fteep in Sack-Lees, or any white Wine- | 
Lees; if not in good Spirits, but Wine-Lees are beft. . Let them © 
liéa Week or better; befure, to ftir them once a Day with a_ 
Stick, and keep them clofe covered, then ftill them in a Lembick — 
_ with a flow Fire, and take Care your Still does not burn. The | 
firft, fecond, and third Running is good, and fome of the fourth. 
Let them ftand till cold, then put them together, 


eee To make Surfeit Water. RAV H, 
you muft take Seurvy-grafs, Brook-lime, Watercreffes, Ro- 


| man Wormwood, Rue, Mint, Balm, Sage, Clivers of each 
one Handful; green Merery two Handfuls ; Poppys, if frefh half 
a Peck, if dry a Quarter of a Peck ; Cochineal, fix Pennyworth,. 
Saffron, fix Pennyworth ; Ani-feeds, Carraway-feeds, paren 
+ s «fein § F cé S: 
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feeds, Cardamon-feeds, of each an Ounce; Liquorice two Ounces 
feraped, Figs fplit a Pound, Raifins of the Sun ftoned a Pound, 
Juniper-berries an Ounce bruiled, Nutmeg an Ounce beat, Mace 
an Ounce bruifed, fweet Fennebeeds’ an Ounce bruifed, a few 
Flowers. of Rofemary, Marigolds and Sage-flowers ; put all thefe 
Into a large Stone Jar, and put to them three Gallons of French 
Brandy ; cover it clofe, and let it ftand near the Fire for three 
Weeks. Stir it three Times a’ Week, and be fure to keep it clofe 
ftopbed, and then ftrain it off; bottle your Liquor, and pour on 
the Ingredients a Gallon more of French Brandy. Let it ftand a 
Week, {tiring it once a Day, then diftil it in a cold Still, and 
this will make fine white Surfeit Water. 

You may make this Water at any Time of the api: if you 
hvé at London, becaufe the Ingredients are always to be had, 
either green or dry ; but it is the beft made made in Summer. 


To make Milk Water. 


mpAKE two good Handfuls of Wormwood, as much Caaidated 
much Rue, four Handfuls of Mint, as much Balm, half as 
much Angelica, cut thefe a little, put them in a cold Still, and 
put to them three Quarts of Milk. Let your Fire be quick till 
your Stil drops, and then flacken your Fire. “You may draw off 
two Quarts. © The firft Quart will keep all the Year. 

_ How to diftil Vinegar you have in the Chapter of Pickles. 
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How to MARKET; 


3 And the Seafons of the Year for Baiehere Meat, 
HOUR Ye EF ith, Herbs, Roots, &c. and Fruit. 


Pieces in ad Bullock. 


THE Head, Tongue, Palate; the Entrails are the Sweatbreads, 
Kidneys, Skirts, and Tripe ; there is the Double, the Roll, 
and the Reed ‘Tripe. - . 
The Fore-Quarter. 


Firft, is the Haunch; which includes. the Clod, Marrowbone, 
Skin, and the Sticking-piece ; that is the Neck-end. Thenext is 


the Leg of ae Ra which has Part of the Blade-bone ; then 
the 


- 
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_ the Chuck-piece, the Brifcuit, the four Ribs and middle Rib, 
~ which is called the Chuck-rib. = 
* The Hind Quarter. 

Firft Surloin and Rump, the Thin and Thick-flank, the Veiny- 
piece, then the Chuck-bone, Buttock and Leg. 


In a Sheep. 


HE Head and Phick; which includes the Liver, Ivghts, 
Heart, Sweetbreads, and Melt. | 


Lhe Fore-quarter. 
The Neck, Breaft, and Shoulder. 


n Lhe FHind-quarter. : ee 
The Leg and Loin. The two Loins together is called a Saddle 
_ of Mutton, which is a fine Joint when it is the little fae Mutton. 


In a Calf. 


HE Head and Inwards are the Pluck; which contains the 
Heart, Liver, Lights, Nut and Melt, and what they call the 
Skirts (which eat finely broiled) the Throat. Sweetbread, and the 
Windpipe Sweetbread, which is the fineft. 
- The Fore Quarter is the Shoulder, Neck, and Breatft. 
~The Hind Quarter is the Leg, which contains the Knuckle 
‘and Fillet, then the Loin. 


In a Houfe Lamb. 


HE Head and Pluck, that is the Liver, Lights, Heart, Nut 
. and Melt. Then there is the Fry, which ‘is the Sweet- 
breads, Lamb-ftones, and Skirts, with fome of the Liver. 

The Fore-quarter is sthe Shoulder, Neck and Breaft together. 

The Hind-quarter the Leg and Loin. ‘This is in high Seafon 

at Chrifimas, but lafts all the Year. . a Ra 
Grafs Lamb comes in, in\April or May, according to the 

Seafon of the Year, and holds good till the Middle of dugu/?. 


| | In a Hog. | 

HE ‘Head and Inwards; and that is the Haflet, which is 

. ‘the Liver and Crow, Kidney and Skirts. It is mixed with a 

great deal of Sage and fweet Herbs, Pepper, Salt and Spice, 
fo rolled in the Gaul and roafted; then there are the Chitterlains and 
the Guts, which are cleaned for Saufages. oe 
The Fore-quarter is the Fore-loin and Spring; if a large 
Hog, you may cut a Sparrib off. ty Pata 
The Hind-quarter only Leg and Loin. ; | 
| : A Bacom . 
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Be Hs A Bacon Hog. 


ees 


HIS is cut different, becaufe of making Ham, Bacori, arid . 
pickled Pork. - Here you have fine Sparribs, Chines, and . 


Griskins, and Fat for Hog’s-lard. The Liver and Crow is much 
admired fry’d with Bacon; the Feet and Ears of both are equally 
good foufed, 

Pork comes in feafon at Bartholomew- tide, and holds good till 
| Ladyylay 


os to Maite, BUTCHERS MEAT. 


To CuusE Lamb. 


N a Fore-Quarter of Lamb mind the Neck Vein; if it be an 
azure blue it is new and good, but if ‘greenith or yellowifh, it 
is near tainting, if not tainted already. In the Hinder-Quarter, 


finell under the Kidney. and try. the Knuckle ; 3 if you meet witli 


a faint Scent, and the Knuckle be limber, it is ftale killed. For 


a Lamb’s Head, mind the Eyes; if they be funk or wrinkled, ig - 


is ftale ; if plumip and lively, it is new and fweet. 


Veal, 

If the bloody Vein in the Shoulder looks blue, or a bright red, 
it is new killed; but if blackifh, greenith, or yellowith,. i it is 
flabby and ales) if wrapped in wet “Cloths, {mell whether it be. 
mufty or not. The Loin firft taints under the Kidneys and the. 
Flefh, if ftale killed, will be foft and flimy. 

The Breaft and Neck’ taints firft at the Lonet-ande and you 
will perceive fome dusky, yellowith, or greenifh Appearance 5: 


the Sweetbread on the Breaft will be clammy, otherwife it is frefh | 


and good. The Leg is known to be new -by the Stiffnefs of the: 
Joint; if limber and the Flefh feems clammy, and has green or 
yellowifh Specks, ’tis ftale. The Head is known as the ‘Lamb’ Si 
The Flefh of a Bull-calf is more red and firm than that of a: 
~ Cow-calf, and the Fat more hard and curdled. 


Mutton. | ye 


Ifthe Mutton be young, the Flefh will pinch tender; if old, 
it will wrinkle and remain ae ; ifyoung the Fat will eafily part rs: 
the Lean; ifold, it will ftick by Strings and Skins: If Ram-Mut-) 
ton, the Fat feels fpungy, the Flefh clofe grained and tough, 
not riling again, when dented by your Finger; if Ewe- -muttons, 


the Flefh is paler than Weather-mutton, a clofer Grain, and 
eafily’ parting. If there be a Rot,’ the F lefh will be palifh, and 
the Fat a faint whitifh, inclining to’yellow, and the Flefh ke loolé 
at the Bone. If you fgueeze it: hard, fome Drops of Water will 
ftand 


a 
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-{tand up like Sweat ; as to NewnefS and Stalenefs, the fame is to be 


obferved as by Lamb. “ad 


Tet be. right Ox-beef, .it will have an open Grain ; 6 young} 


_ a tender and oily Smoothnefs ; If rough and fpungy, it is old, ‘or 


inclining to be fo, except Neck, Brifcuit, and fuch Parts as, are 
very fbrous, which in young Meat will be more rough than’ in 
other Parts. A carnation pleafant Colour betokens good fpending ’ 
Meat, the Sewet a curious white, yellowifh is not fo good. 3 
Cow-beef is lefs bound and clofer grained than the Ox, the Fat 


whiter, but the Lean fomewhat paler 5, if young, the Dent you 
_ make with your Finger will rife again in a little Time. 


Bull- beef is of a clofer Grain, a deep dusky red, tough in pin- 


ching, the Fat fkinny, hard, and has a rammifh rank Smell; and 
_ for Newnefs and Stalenefs, this Flefh bought frefh-has but few Signs, 


the more material is its Clamminefs, and the reft your Smell’ will 


inform you. If it be bruifed, thefe Places will look more dufky 
or blackifh than the reff, | | ; . ; 
Pork. 


___ .Ifitbe young, the Lean will break in pinching between your Fingers, 


and if you nip the Skin with your Nails, it will make a Dent ; alfo if 
the Fat be foft and pulpy, in'a Manner like Lard: If the Lean be 
tough, and the Fat flabby and fpungy, feeling rough, it is old; 
efpecially if the Rhind be ftubborn, and you cannot nip it with 
our Nails. ; : 
If of a Boar, though young, or of a Hog gelded at full Growth, 


the Fleth will be hard, tough, reddifh, and rammifh of Smell; the 


Fat skinny and hard ; the Skin verythick and tough, and pinched 


up it will immediately fall again. | 


»As for old and new killed, try the Legs, Hands, and Springs, by . 
putting your Finger under the Bone that comes out; for Fit be. 
tainted, you will there find it by fmelling your Finger ; befides, the 


_ Skin will be fweaty and clammy when ftale, but cool and {mooth 
_ when new. | 


x Boar -brawn, but Barrow or Sow. ; 


If you find little Kernels in the Fat of Pork, like Hail-fhot; if 


‘many, ’tis meafly, and dangerous.to be. caten. | 


How to chufe Brawn, Venifon, Wefiphaha Hams, &c. 
YRAWN. is known to be old. or young, by the extraordinary 
or moderate Thicknefs. of the Rhind; the thick is old,. the: 

moderate is young. If the Rhind and Fat be very tender, it is not. 
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* Venifon, ; 4 Ye Seong 

‘Try the Haunches or Shoulders under the Bones that come out, 
with your Finger or Knife, and as the Scent js {weet or rank, itis — 
new or ftale; and the like of the Sides in the moft flefhy Parts: If 
tainted they will look greenifh in fome Places, or more than ordi- 
nary black. Look on the Hoofs, and if the Clifts are very wide 
and tough, it is old; if clofe and fmooth, it is young. 


wai The Seafon for Venifon. 


The Buck-venifon begins in May, and is in high Seafon till A/- 
, Hallows-Day ; the Doe is in Seafon from Michaelmas to the End 
of December, or fometimes to the End of Fanuary.’ - 


Weftphalia Hams and Englifh Bacon. as 


Put a Knife under the Bone that fticks out of the Ham, and if 
it comes out in a Manner clean, and has a curious Flavour, it is. 
{weet and good; if much fmeered and dulled, it is tainted or rufty.. 

Englifb Gammons are tried the fame Way; and for other Parts 
try the Fat, ifit be white, oily in feeling, does not break or crumble, 
and the Flefh fticks well to the Bone and bears a good Colour, it is 
good; but if the contrary, and the Lean has fome little Streaks of 
yellow, it is rufty, or will foon be fo. aa | . 


Lo chufe Butter, Cheefe, and Eggs. 

When you buy Butter, truft not to that which will be given you 
to tafte, but try inthe Middle, and if your Smell and Tafte be good, 
you cannot be deceived. } 

Cheefe is to be chofen by its moift and fmooth Coat ; if old Cheefe 
be rough coated, rugged, or dry at Top, beware of little Worms or 
Mites. If it be over full of Holes, moift or fpungy, itis fubject to 
Maggots. . If any foft or perifhed Place appear on the Outfide, try 
how deep it goes, for the greater Part may be hid within. . 

Eggs, hold the great End to your Tongue; if it feels warm, be 
fure it isnew; if cold, it is bad, and fo in Proportion to the Heat 
and Cold, fo is the Goodnefs of the Egg. Another Way to know 
a good Egg is to put the Egg into a Pan of cold Water, the frefher 
the Egg the fooner it will fall to the Bottom; if rotten, it will” 
fwim at the Top. ‘This is alfo a fure Way not to be deceived. 
As to the keeping of them, pitch them all with the fmall End 
downwards in fine Wood-afhes, turning them once a Week End- 
ways, and they will keep fome Months. a. 

Re woe k POULTRY in Seafon. 4 

*Fanuary. Wen-Turkeys, Capons, Pullets with Egos, Fowls, — 
Chickens, Hares, all Sorts of Wild Fowl, Tame Rabbits and 
A. aeme Pigeons, |: February « 


% ’ 
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February. Turkeys and Pullets with Eges, Capons, Fowls, 


.{imall .Chickens, Hares, all Sorts of wild Fowl (which in this 


Month begin to decline) tame and wild Pigeons, tame Rab- 
bits, green Geefe, young Ducklings, and Turkey Poults. 

March. This Month the fame as the preceding Month; and 
in this Month wild Fowl! goes quite out. 


April, Pullets, Spring Fowls, Chickens, Pigeons, young wild 


__ Rabbits, Leverets, young Geefe, Ducklings, and Turkey Poylts. 


May. ‘The fame. 
“Fune. The fame.. . se 
July. Thefame; with young Partridges, Pheafants, and Wild 


_ Ducks, called Flappers or Moulters. 


Auguff. The fame. | thy 
September, Oétober, November, and December. In thefe Months 
all Sorts of Fowls, both wild and tame, are in Seafon; and in 


the three laft, is the full Seafon for all Manner of wild Fowl. 


How to chufe Poultry. 


Zo know whether a Capon is a true one, young or old, new or 
ale. 


LE he be young his Spurs are fhort, and his Legs {mooth; if a 


“ true Capon, a fat Vein on the Side of his Breaft, the Comb 
pale, anda thick Belly and Rump: If new he will have a clofe 
hard Vent; if ftale, a loofe open Vent. 
| A Cock or Hen Turkey, Turkey Poults. — . 
If the Cock be young, his Legs will be black and fmooth, and 
his Spurs fhort ; if ftale, his Eyes will be funk in his Head, and 


the Feet dry; if new, the Eyes lively and Feet limber. Obferve _ 


the like by the Hen, and moreover if fhe be with Egg, fhe will 

have a foft open Vent; if not, a hard clofe Vent. ‘Turkey 

Poults are known the fame Way, and their Age cannot deceive you. 
A Cock, Hen, Se. j 


If young his Spurs are fhort and dubbed, but take particular 


Notice they are not pared or fcraped: If old, he will have an 
open Vent; but if new, a clofe hard Vent: And fo of a Hen, for 


Newnefs or Stalenefs; if old, her Legs and Comb are rough; if 


_ young, fmooth. 


A Tame Goofe, Wild Goofe, and Bran Goofe. 


If the. Bill be yellowifh, and fhe has but few Hairs, the is 


young, but if full of Hairs, and the Bill and Foot red, fhe is 


old; if new, limber-footed; if ftale, «dry-footed. And fo of a. 
wild Goofe, and Bran Park, 


Wild 


a 


43> : Lhe Art of Cookery, 
Wild and tame Ducks. 
The Duck, when, fat, is hard and thick on the Beles but if 


~ not, thin and es ; if new, limber-footed ; if ftale, dry- footed. - A 


LARS wild Duck has a reddiih Foot, {maller than the tame one. 


| Goadvvets Marle, Reiss Ruffs, Gull, Dotterels, and Wheat- Ears. 
Bas of thefe be-old, their Legs will be rough; if young, fmooth ; 3 if 


| fat; a ‘Tat Rump. if new, limber-footed ; if ftale, dry-footed. 


Pheafant Cock and Hen. 

‘The Cock, when young, has dubbed Spurs; when old, fharp 
faiall Spurs; if new, a faft Vent, and if ftale, an open flabby one. 
‘The Hen, if young, has fmooth Legs, and her Fleth of a curious 
Grain ; if with Ege, fhe will havea “Toft open Vent, and if not, a 
clofe one. For bess fhe or Stalenefs, as the Cock, we. 


Heath and Pheafant Poults. 


If new, they will be {tiff and white in the Vent, and the Feet 
limber; if fat, they will have 'a hard Vent; if ftale, partons 


and limber ; and if touched, they will peel. 


Heath Cock and Hen. 


Fy young, they have fmooth Legs and Bills; and if old, ileh. 
For the reit are known as the foregoing. 


Partridge, Cack and Hen. 

The Bill: white and the Legs bluifh, fhew Age; for if young, 
the Bil is black and Legs yellowith ; ; if new, a Fatt Vent ; if ftale, 2 
green and open one. If their Crops be full, and they have fed on 
pen Ae they Bek taint there; and for this fmellin their Mouth. 


' Woodcock and Snipe. 


The Woodcock, if fat, is thick and hard; ifnew, limber-foot- 
ed; when ftale, diy: -footed ; or if their Nofes are f{notty, and their 
Throats muddy. and moorifh, they are naught. » A Snipe, if fat, _ 
has a fat Vent in the Side biden the Wing, and in the Vent bile 
mek for the reft, like the Woodcock. 

Doves and Pidgeons. 

‘To know the Turtle Dove, look for a bluifh Ring round)his 
Neck, and the reft moftly white: The Stock Dove is bigger; and 
, the Ring Dove is lefs than the Stock Dove. The Dove-houfe 
" Pigeons, when old, are red- legged ; if new and fat, they will 
“Feel full and fat in the Vent, and are limber-footed but if ftale, 

a flabby and oreen Vent. | 

_, And fo of green or grey Plover Feline, Blackie Thruth, Laos 


; 
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Of Hare, Leveret, and Rabbit. 
* Hare will be whitifh and ftiff, if new and clean killed; if 
~ftale, the Flefh blackifh in moft Parts, and the Body limber ; 
if the Cleft in her Lips‘ fpread very much, and her Claws wide 
and ragged, fhe is old, and the contrary young: If the Hare be 
young, the Ears will tare like a Piece of brown Paper; if old, 
dry and tough. To knew a true Leveret, feel.on the Fore-leg near 
the Foot, and if there be a fmall Bone or Knob it is %ight,) if 
not, it is a Hare: For the reft obferve asin a Hare. A Rabbit, 
if {tales will be limber and flimy; if new, white and ftiff; if old, 
her Claws are very long and rough, the Wool mottled with grey 
Hairs ; if young, the Claws and Wool fmooth. e 


PIS H ia Seafon. 
Candlemas Quarter. 


LOBSTERS, Crabs, Crawfith, River Crawfith, Guard-fith, 
“#4 "Mackrel, Bream, Barbel, Roach, Shad or Alloc, lamprey 
or Lamper-Eels, Dace, Bleak, Prawnes, and Horfe-Mackrel. 
_-. The Eels that are-taken.in Running’ Water, are better than 
_ Pond Eels’; of thefe the filver ones are moft efteemed. 


Midfummer Quarter. 
FPURBUTS and Trouts, Soals, Grigs, Shaffins and Glout, 


Tenes, Salmon, Dolphin, Flying-Fith, Sheep-Head, Tollis, 


| both Land and Sea, Sturgeon, Seale, Chubb, Lobfters and Crabs, 
Sturgeon is a Fifh commonly found in the northern Seas ; but now 


and then we find them in our great Rivers, the Thames, the Severn, - 


and the Tyne. ‘This Fifh is ofa very large Size, and will fome- 
_ times meafure eighteen Feet in Length. ‘They are much efteemed 


~ when frefh, cut in Pieces, and roa{ted or baked, or pickled for cold © 
Treats, “The Cavier is efteem’d'a. Dainty, which is the Spawn of 


- this Fifth. ‘The latter end of this Quarter come Smelts. 
| Michaelmas Quarter, 
! Cop and Haddock, Coalfith, whiteand pouting Hake, Lyng, Tufke 


and Mullet, red and grey, Weaver Gurnet, Kocket Herrings, » 


Sprats, Soalsand Flounders, Plaife, Dabs and Smeare-Dabs, Eels, 


 Chare;Seate, Thornback and Homlyn, Kinfon, OyftersandScollops, 


Salmon, SeaPerch, and Carp, Pike, ‘Tench, and Sea Tench... 
Scate Maides are black, ‘and Tvhornback Maides white, Gray 

- Bafs comes with the Mullet. SUR Ve Ee 

: 7 he is bh 
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In this Quarter are fine Smelts, and hold till after Chri/fmas.. 
- +; There are two Sorts of MAaietsp the Sea Mullet ang River Mullet, 
both aoa goods - a | 
| Say Quarter. 

DOREY. Bde Gidgeons, Gollin, Smelts, Crovich,. Perce 

pacity and Loach, Scollop and Wilks, Periwinkles, ee 
ny Muff! Sy Geare, Bearbet and Hollebet. 


How to chufe Fi. 


To chufe Salmon, Pike, Trout, Carp, Tench, Grailingy Barbel, om 
Ruff, Eel, Whiting, Smelt, ‘Shad, &c. 
ALL thefe are known to be new or ftale by the Colour of their 
Gills, their EafinefS or Hardnefs to open, the hanging or keep- 
ing up their Fins, the ei out or finking of their yest &Fc, 
and by {melling their Gills. 
Turbutt. — 

He is chofen by his Thicknefs and PlumpnefS.; and‘ if his’ Belly 
be of a Cream Colour, he muft {pend well ; but if thin, and his 
Sine of a bluifh White, he will eat very loofe. a 

Cod and Codling. 
Chufe him by his Thicknefs towards his Head, and the White- 
nefs of his Flefh. when it is cut: and fo of a Codling. 
Lyng. 
For dryed ‘Lyne, chufe that which is thickeftim the Poll, and: 
the Flefh: of the brighteft Yellow. 
. Scate and Thornback. 

et els are chofen by their Thicknefs, and the She-Scate is the 
fweetett, efpecially if large. aul 

oals.. 


i Phete’ are chofen by their Thicknefs and. Stiffnefs ; when, i 

Bellies are of a Cream Colour, they {pend the firmer. 
. Sturgeon. 

If it cuts without crumbling, and the Veins and Gr ‘Hes give a 
true Blue where they appear. and the Flefh a perfe& Whitey; then: 
conclude it to. be good.. 

Frefp Her rings and Mackrel. 

Ne their Gills are. of .a lively fining -Rednefs, their Eyes: ftand: 
full, and the Fifh is ftiff, then they “are new; but if dufky and 
faded, or finking and wrinkled, and Tails limber, they. at are Fa 

Lobfers. | 

_“Chufe them by their Weight ; the heavieh are ¢ bef, if no 1 Water 

be: 
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‘be in them: If new, the Tail will be full fmart, like a Spring ; if 
full, the Middle of the Tail will be full of Lane reddifh-fkinned 
Meat. , Cock. Lobfter is known by the narrow back Part of the 
‘Tail, and the two uppermoft Fins within his Tail are ftiff and 
Kara’: but the Hen is foft, and the Back of her Tail broader. 


Prawns, Shrimps, and Crabfifp. 

The two firft, if ftale, will be limber, and caft a Kind of flimy 
Smell, their Colour fading, and they flimy: ‘The latter,will be 
limber in their Claws and Joints, their red Colour turn blackifh 
and dusky, and will have an ill Smell under their, Throats ; 3 other- 
wife all of them are good. 

Plaife and Flounders. 

If they are ftiff, and their Eyes be not funk or look dull, they 
are new ; the contrary when ftale. ‘The beft Sort of f Plaife look 
bluifh on the Belly. . 

Pickled Salmon. 

If the Fleth feels oily, and the Scales are ftiff and fhining, and 
it comes in Flakes, and parts without crumbling, then it is new 
and good, and not etherwile.. 

Pickled and Red Herrings.. 

ay the firft, open the Back to the Bone, and if the Fleth be 
white, fleaky Sid oily, and the Bone white, or a bright red, they | 
are good. If red Herrings carry a good Glofs, part well from the 
Bone; and fell well, then conclude them to be good. 


Fruits and Garpen-Sturr throughout the Meare 


January Fruits yet lafting, are 
SOME Grapes, the Kentifh, Ruflet, Golden, French, Kirton and 
Dutch Pippins, John Apples, Winter Queenings, the Mari- 
old and Harvey Apples, Pom-water, Golden-dorfet, Renneting, 
ea ’s Pearmain, and the Winter Pearmain; Winter Burgomot, 
Winter Boncretien, Winter Mask, Winter Norwich, and great 
Surrein Pears, All Garden Things much the fathe as in December. 


» February Fruits yet lajting. 

he HE fame as in Fandary, except the Golden Pippin and Pom- 

water; alfo the Pomery, and the Winter mapped Rik 
Dagobent Pear. 

| March Fruits yet lafting. 

HPHE Golden Ducket-daufet, Pippins, Rennetings, Love’s 

Pearmain and John Apples, The later Boncretien, and 
Double-bloffom Pear. 

ey de: | April 


Py 
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April B yabits yet lating. 


you have now in the Kitchen Garden and Orchiard, Autumn 
Carrots, Winter Spinach, Sprouts of Cabbage and Cauliflow EIS, 
Turnip- -tops, Afparagus,. young Raddifhes, Dutch Brown Lettuce 
and Crefles, Burnet, young Onions, Scallions, Leeks, and early 
Kidney Beans. On hot Beds, Purflain, Cucumbers and Muth- 
rooms. € Some Cherries, green Apricots ad Goofeberies. for 
Tarts. 
Pippins, Deuxans, Brey Apple, Rufleting, Gilliflower, 
the latter Boncretien, Oak Pear, &c. hy 


May. The Produé of the Kitchen and Fruit Garden. 
AM Sparagus, Cauliflowers, Imperial, Silefia, Royal and Cabbage 


Lettuces, Burnet, Purflain, Cucumbers, Nafturtian Howers, 
Peafe and Beans fown in. Oéteber, Artichokes, Scarlet Straw- 
~ berries, and Kidney Beans. Upon the hot. Beds, May Cherries, 
May Dukes. On Walls, green Apricots, and Goofeberies. —, 

Pippins, Deuxans or John Apple;..Weftbury Applets Kuflet- 
ting, Gilliflower Apples, the Codling,. Sc. 

‘The great Karvile, Winter Boncretien, black Worcefter Pear, 
Surrein, and Double-blofiom Pear. Now is the proper. Time to 
diftil iba which are in their greateft PerfeCtion. | 


June. The Product of the Kitchen and Fruit Garden, 


5 Nel oni Garden Beans and Peafe, Kidney Beans; Caulidowers, 
Artichokes, Batierfea and Dutch Cabbage, Melons on the firft 
Ridges, young Onions, Carrots and Parfnips fown in) February, 
Purflain, Burrage, Burnet, the Flowers of Nafturtian, the Dutch 
Brown, the Imperial, the Royal, the Silefta and Cofs Lettuces, 
- fome blanched Endive and Cucumbers, and all Sorts of Pot-hetbs. 
' Green Goofeberries, Strawberries, fome Rafpberries, Currants 
white and black, Duke Cherries, red Hearts, the Flemifh and 
Carnation Cherries, Codlings, Jannatings, and the Mafculine Apri- 
cot. And in the forcing Framesall the forward Kind of G rapes. 


July. The Product of ihe Kitchen and Fruit dh bin’ | 


Rees! and winged Peafe; Garden and Kidney Beans, Cauli- 
flowers, Cabbages, Artichokes, and. their fmall Suckers, alt 
Sorts of Kitchen and aromatick Herbs. 'Sallads, as Cabbage Let- 
tuce, Purflain, Burnet, young Onions, Cucumbers, blanched En- 
| ives 
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dive, Carrots, Turnips,. Beets, Nafturtian Flowers, Musk-melons,” 
Wood Strawberries, Currants, Goofeberries, Rafpberries, Red and 
White Jannatings, the Margaret Apple, the Primat Ruilet, Sum-_ 
mer-oreen Chiflel and Pearl Pears, the Carnation Morella, great 
Bearer, Morocco, Erigat, and Begarreux Cherries. The Nutmeg,. 
Tfabella, Perfian, Newington, Violet, Mufcal, and. Rambouillet 
Peaches., Nectarines, the Primodial, Myrobalan, Red, Blue, Am-. 
ber, Damafk Pear, Apricot, and Cinnamon Plumbs ; alfo the King’s 
and Lady Elizabeth’s Plumbs, &c. fome Figs and Grapes.” Wal-’ 
nuts in high Seafon to pickle, and Rock.Sampier. “The Fruit yet 
lafting of the laft Year is, the Deuxans and Winter Rufleting. 


Aueutt.. The Produdt of the Kitchen and Fruit Garden. 


‘Abbages and their Sprouts, Cauliflowers, Artichokes, Cab-— 
bage Lettuce, Beets, Carrots, Potatoes, ‘Turnips, fome Beans, 

Peafe, Kidney-beans, and all Sorts of Kitchen Herbs, Raddifhes, 
Horfe-raddifh; Cucumbers, Creffes, fome Tarragon, Onions, Gar- 
lick, Rocumboles, Melons, and Cucumbers for Pickling. 

Goofeberries, Rafpberries, Currants, Grapes, Figs, Mulberries 
and Filberts, Apples, the Windfor Sovereign, Orange Burgamot 
Sliper, Red Catherine, King Catherine, Penny Prufian, Summer 
Poppening, Sugar and Louding Pears. Crown Bourdeaux, Lavur, 
Difput, Savoy and Wallacctta Peaches, the Muroy, ‘Tawny, Red 
Roman, little Green Clufter and Yellow Neétarines. 

Imperial Blue, Dates, Yellow late Pear, Black Pear, White 
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs. 

Clufter, Mufcadine, and Cornelian Grapes. ca 


September. The Produdé of the Kitchen and Fruit Garden. 


GARDEN and fome Kidney Beans, Roncival Peas, Artichokes, 
~ Raddifhes, Cauliflowers, Cabbage Lettuce, Crefies, Cher- 
vile, Onions, Tarragon, Burnet, Cellery, Endive, Mufhrooms, 
Carrots, Turnips, Skirrets, Beets, Scorzonera, Horfe-raddifh, 
Garlick, Shalots, Rocumbole, Cabbage and their Sprouts, with 
Savoys, which are better when more fweetened with the Froft, 
Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, Filberts, 
Almonds, Quinces, Melons, and Cucumbers. ! 


Oober. Lhe Produ& of the Kitchen and Fruit Garden.’ 
SOME Cauliflowers, Artichokes, Peafe, Beans, Cucumbers, 
and Melons ; alfo ‘fu/yfown Kidney Beans, Turnips, Carrots, 
Parfnips, Potatoes, Skirrets, Scorzonera, Beets, Onions, Garlick, 
Shalots, Rocumbole, Churdones, Crefles, Chervile, Muftard, 
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Raddith, Rape, Spinach, Lettuce .fmall. and ‘cabbaged, Burnet, 
- "Tarragon, blanched Cellery and Endive, late Peaches and Plumbs, 
Grapes and Figs... Mulberries, Filberts and Walnuts. The Bul- 
lace, Pines, and Arbuters ; aid ereat Variety of Apples and Pears. 


November. The Produd of the. Kitchen and Fruit Gardens, 


CAuliflowers i in the Greenhoufe, and fome Artichokes, Carrots» 
Perfnips, Turnips, Beets, Skirrets, Scorzonera, Horferaddifh> 
Potatoes, Onjons, Garlick, Shalots, Rocumbole, Cellery, Parfley, 
Sorrel, Thyme, Savoury, fweet Marjoram dry, and Clary, Cab- 
bages and their Sprouts, Savoy Cabbage, Spinach, late Cucum-. 
bers. Het Herbs on the hot Bed, Burnet, Cabbage, Lettuce, 
Endive blanched ; feveral Sorts of Tae and Pears. 
Some Bullaces; Medlars, Arbutas, Walnuts, Hazel ud and 
Chefnuts. | 


Dédersber: The Produét of the Kitchen and Fruit Garden, . 
MANY Sorts of Cabbages and Savoys, Spinach, and fome Cau: 


liflowers in the Confervatory, and Artichokes in Sand. Roots 

we have as in the Jaft Month. Small Herbs onthe hot Beds for - 

Sallads, alfo Mint, Tarragon, and Cabbage Lettuce preferved 

under Glafles.; Chervile, Cellery, and Endive blanched. , Sage, 

' Thyme, Savoury, Beet-leaves, Tors of young Beets, Parfley, Sorrel, 

Spinach, Leeks and {weet Marjoram, Marigold Flowers, and Mint 

: dreds Afparazus on the hot Bed, and Cucumbers on. the Plants 
fown in Php and Aigy » and Plenty of Pears and Apples, 


CHAP. XX, 


nit certain Cure for the Bite of a mad Dew: 


TEL the Patient be blooded at the Arm nine of ten Ounces. 
Take of the Herbs, calledsini Latin, Lichen Ginerus Ter= 
refixis ; in, Englifb, .Ata-coloured: Ground Livetwort, cleaned, _ 
‘dried, and powdered, halfan;Ounce. 9)» . 

Of black Pepper powdered; two Drachms. Mix thefe well toge- 
ther, and divide the Powder into four Dofes'; one*of which muft 
be taken every Morning fafting, for four, Morning fucceffively, in 
half a Pint of Cow’s Milk warm. After thefe four Dofes are. 
taken, the Patient muft go into the cold Bath, or a cold Spring » 
or River every Morning: fafting fora Month. He mutt be dipt all 
Ovety veo not to fay 1 in ( (with hs Head above Water) ines “hal 
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‘palf a Minute, ifthe Water be very cold. After this he muft go 


in three Times'a' Week for a Fortnight longer. - 

N) B: Vhe'Lichen’ is'a very’common Herb, and crows generally 
in fandy and» barten> Soils “all over England. The right ‘Time to, 
gather it is in the Months of O&eber and November. Dr. Mead. 

Another for the Bite of a mad Dog. 
FOR the Bite of a mad Dog, for either-Man or Beaft, take fix 
* Ounces of Rue clean picked and bruifed, four Cunces ot Gar- 
lick peeled and bruifed, four Ounces of Venice. Treacle, and four 
Ounces of filed Pewter or fcraped Tin. Boil thefe in. two Quarts 
of the beft Ale, in a Pan covered clofe over a gentle Fire, for the 
Space of an Hour, then firain the Ingredients from the Liquor. 
Give eight or nine Spoonfuls of it warm toa Man, ora Woman, 
three Mornings fafting. Eight or nine Spoonfuls is fufficient for 
the flrongeft ; a lefier Quantity to thofe younger, or of a weaker 
Conftitution, as you may judge of their Strength. “en or twelve 
Spoonfuls for a-Horfe or a Bullock; three, four, or five to a 
Sheep; Hog,’ or Dog. “This muft be given within nine Days after 
the Bite; it feldom fails in Man or Beaft, If youbind fome. of the 
Ingredients. on the Wound, it will be fo much the better. : 


| » Receipt againft the Plague. 


PT ARE of Rue, Sage, Mint, Rofemary, Wormwood, and La. 
~ vender, a Handful of each ; infufe them together in aGallon ~~ 
- of white Wine Vinegar, put the whole into a Stone-pot clofely 


covered up, upon warm Wood Afhes, for four Days: After which 
draw off (or ftrain through fine Flannel) the Liquid, and put it 
into Bottles’ well corked; and into every Quart Bottle put a 
Quarter of an,Ounce of Camphire. With this Preparation wafh 
your Mouth, and rub your Loins and your Temples every Day ; 
{nuff alitle up your Noftrils when you go into the Air, and carry 


about you a Bit of Spunge dipped in the fame, in order to fmell to 


upon all Occafions, efpecially when you are near any Place or Per- 
fon that ts infected. “They write, that four Malefactors (who had 
robbed the infefted Houfes, and murdered the People during the 
Courfe of the Plague) owned, when they came to the Gallows, | 
that they had preferved themfelves from the Contagion, by ufing 
the above Medicine only; and that they went the whole Time 
from Houfe to Houfe without any Fear of the Diftemper, =~.” 


2 How to keep clear from Buggs.. inca 
FIRST ‘take out of your Room all Silver and Gold Lace, then | 
fet the Chairs about the Room, fhut up your Windows. and - 
Doors, tack a Blanket over each Window, and before the Chim- 


ney, and over the Doors of the Room, fet open all Clofets and 


Cup- 
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Cupboard, Doors, all your Drawers and Boxes, hang the: réft of | 
your Bedding on the Chair-backs, lay the Feather-bed on a Table, 
then fét a large broad earthen Pan in the Middle of the Room, 
and in that fet a (Chaffing-difh that ftands on Feet, full of Charcoal 
well lighted. If your Room is.very bad, a Pound of. rolled Brim- 
ftone; if only.a.tew, half.a Pound. Lay it on the Charcoal, and 
get out of the Roon?'3s quick as poffibly you can, or it will take 
away,your Breath. . Shut your Door clofe, with the Blanket over. 
it, and be fure to fet it fo as nothing can catch Fire. . If you. have 
any India Pepper, throw it in with the Brimftone. You muft take 
Care to have/the Door open whilft you lay in the Brimftone,. that: 
you may get out as foon as poffible. Don’t open the Door ‘under 
fix Hours, and then you mutt be very-careful how you goin to open 
the Windows ; therefore let-the Doors ftand open.an Hour. before 
you open the Windows, ‘Then bruth and fweep your Room very 
clean, ‘wath it well with boiling Lee, cr boiling Water, with a 
little unflacked Lime in it, get a a Pint of Spirits of Wine, a Pint of 
Spirit of Turpentine, and an Ounce of Camphire ; fhake all well. 
together, and with a Bunch of Feathers wafh your Bedftead very 
well, and fprinkle the reft over the Feather-Bed, and about ne 
Waintcot and Room. 
If you find great Swarms about. the Room, and Sorigi not dend: 
do this. over again; and you will be quite clear. Every > Spring 
and Fall, wafh your Beditead with half a Pint, and you will never 
have a Bugg; but if you find any come in with new Goods, or 
Boxes, &c. only wafh your Bedftead, and fprinkle all over your’ 
Bedding and.Bed, and you will be areal ; but befure-to do, it as- 
~ foon as you'find one. If your Room is very bad,. it. will be wise 
to paint the Room after the Brimftone is burnt in it.. 
_ This neyer fails, .if rightly done. 
Aa ffeiual Way to clear the Bedftead of Buggs. 

1? AKE Quickfilver, and mix. it well ina Mortar with the White 

of an’ Eee ull. the Quickfilver is all well mixt, and there, is: 
no Blubbers ; “then. beat up fome. White of an Ege very fine, and 
mix with the. Quickfilver tillit is like a fne Ointment, then with a 
Feather anoint the Bedftead allover im ever y. Creek and Corner, and 
about the Lacing and Binding, where you think there is any. Do 
this two or three Times, and.it is aicertain Cure and will not. fpoil 
any Thing., oy: 

Direflions to tbe Houfe- ats 

Always. when you fweep a Room, throw a_ little wet Sand 

all-over it, and that will gather up ‘all the Flew and Duff, 
prevent it from rifing, clean the Boards, and fave the Bedding, 
raga § and all other Furniture from Dutt and Dirt. Bs | 


As printed in the Frera Epition; © 


To drefs a Turtle, the Weft-Indian Way. | 


iL AKE the Turtle out of the Water the Night before you intend 
to drefs it, and lay it omits Back, in the Morning cut its Throat 

or the Head off, and let it bleed well ; then cut off the Fins, {cald, 
fcale and trim them with the Head, then raife the Callepy (which 
is the Belly or Under-fhell) clean off, leaving to it as much Meat as 
you conveniently can ; then take from the Backfhell all the Meat 
and Intrails, except the Monfieur, whichis the Fat, and looks green, 
that muft be baked to and with the Shell ; wafh all clean with Salt. 
and Water, and cut it into Pieces of a moderate Size, taking from 
it the Bones, and put them with the Fins and Head in ‘a Soop-pot, | 
with a Gallon of Water, fome Salt, and two Blades of Mace, 
When it boils fkim it clean, then put ina Bunch of Thyme, Parfley, 
Savoury and young Onions, and your Veal Part, except about oné 
Pound and a half, which muft be made Force-meat of as for Scotch 
Collops, adding a little Cayan Pepper; when the Veal has boiled in , 
the Soop about an Hour, take it out and cut it in Pieces, and put 
to the other Part. The Guts (which is reckoned the beft Part) muft 
be fplit open, fcrapt and made clean, and cut in Pieces about two 
Inches long. ‘The Paunch or Maw muft be fealded and skinned, | 
and cut as the other Parts, the Size you think proper ; then put them 
with the Guts and other Parts, except the Liver, with half a Pound of 
good frefh Butter, a few Shalots,a Bunch of Thyme, Parfley, and 
a little Savoury, feafon’d with Salt, white Pepper, Mace, three 
or four Cloves beaten, a little Cayan Pepper, and take Care not 
to/put too much; thenlet it ftew about half an Hour over a good 
Charcoal Fire, and putin a Pint and a half of AZedeira Wine and 
as much of the Broth as will cover it, and let it ftew till tender. It 
will take:four or five Hours doing. .When almoft enough, skinnit, 
and: thicken it with Flour, mixt with fome Veal Broth, about the 
- Thicknefs of a Fricafey.. Let your Force-meat Balls be fry’d about 
the Size of a Walnut, and be ftew’d about half'an Hour with the’ 
reft; ifany Eggs, let them be boiled and cleaned as you do Knots: 
of Pullets Eggs; andif none, get twelve or fourteen Yolks of hard 
Eggs: then put the Stew (which isthe Callepafh) into the Back-thell, 
- with the Eggs all over, and put it in the Oven to brown, or doit 
with a Salamander, | sit abl a oii snotty 

| | The 
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The Callepy muft, be flafht in fevéral Places, and mod¢tately 
feafon’d, with Pieces of Butter, mixt with~ chopp’d Thyme, 
Parfley tind young Onions, with Salt, White. Pepper and Mace 
beaten, and a little Cayan Pepper ;, put a.Piece.on each, Slafh, and 
then-fome over, anda Duft of Flour; then bake it in a Tis oF, 
tron Dripping-pan,) in a brifk Oven... 

‘The Back-fhell (which. is called the Callepath) fouft be fea- 
foned : as the Callepy; and baked in a Driping-pan, fet) upright, 
with four Brickbats, or any Thing elfe..,.An Hour anda. half will 
bake it, which muft be done before the Stew is putin. 

iad be Fins, when boiled | very tender, to, betaken out of the 
Soop, and put into a Stew-pan, with fome good Veal Gravy, not 
high-coloured, alittle Adadeira Wine, inatoned and thickened ag 
the Callepafh, andferved ina Dith byitfelf. », 

The Lights, Heart and Liver, may. be. ce the io Way, 
only a little higher feafoned; or the Lights and Heart may. be 
ftewed with the Callepafh, and taken out, before you put it in the 
Shell, with a little of the Sauce, adding a little more Sealoning and 
dith it by itfelf. | 

The Veal Part may be made: Friandos, or Scotch Collops. a 
» The Liver fhouldnever be ftewed with the Callepafh, but always 
dreft by itfelf, after any Manner you like; except you feparate the 
Lights and Heart: from,the Callepath, and then always ferve them 
together in one Dith. ‘Take Care.to ftrain. the Soop, and ferve it 
ina Tes: or clean China Bewel, : | ai, 


Difbes. 
A Callepy, 
Lights, €c.----Scop--;Fins, 
_ Callepath. 


N. B. In the Weft-Indies they generally foufe the Fins, and. eat | 
them cold; omit the Liver, and only fend to Table the Callepy, 
Callepath, and Soop. This. is for a ‘Turtle apoue Sixty Pounds 
Weight. | : 
mee, vay lee Cream. 


TA KE two ‘Pewter Bafons, one larger than the other ;. the in- 
ward one muft have a clofe Cover, into which you are to 
put your Cream, and. mix it with Rafpberries, or whatever you 
like beft, to give it a Flavour and a Colour. . Sweeten it to your 
Palate ; ‘then cover it clofe, and> fet it into the larger Bafon. 
Fill it with Ice, and a Handful of Salt ; let it ftand in this Ice 
three Quarters of an’ ‘Hour, then “uncover it, and ftir the Cream 
well together ; cover it clofe again, and Jet it ftand half an Hour | 
longer, after that turn it into nes Plate. T ing ‘Things are made 
at ehile Pewterersy. 
| “A Tur hey, 
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B OlLa Turkey or a Fowl as white as you can, let itftand till 


cold, and have ready a Jelly made thus: Take a Fowl, fkin 
it, take off all the Fat, don’t cut it to Pieces, nor break the 
Bones ; take four Pounds of a Leg of Veal, without any Fat or 
Skin, put it’ into’ a well tinned Sauce-pan,, put to it full three 
- Quarts of Water,’ fet it on a very clear Fire till it begins to fim- 
mer; be fure:to {kim it well, but take great Care. it don’t boil. 
_ When it is well fkimmed, fet it fo.as it will but juft feem to fim- 
mer, put to it two large Blades of Mace, half an Nutmeg, and 
twenty Corns: of White Pepper, a little Bit of Lemon-peel as. big 
as a Sixpence. This will take fix or feven Hours doing. Wher 
ou think it is a {tiff Jelly, which you will know by. taking 2 


little out to cool, be fure to fkim off all the Fat, if any, and be 


fure not to ftir the Meat in the Sauce-pan. A Quarter of am 
Hour’ before it is done, throw in a large Tea-fpoonful of Salt, 
fqueeze in the Juice of half a fine Seville Orange or Lemon; 
when you think it is enough, ftrain it off through a clean Sieve, 
but don’t pour it off quite tothe Bottom, for fear of Settlings. 
Lay the Turkey or Fowl] in the Difh you intend to fend it. to 
Table in, then pour this Liquor over it, let it ftand till quite cold,, 
and fend it to Table. A few Aftertian Flowers ftuck here and 
there looks pretty, if you can getthem; but Lemon, and all thofe 
Things are intirely Fancy. ‘This is a very pretty-Dith for a cold 
Collation, or a Supper. 
All Sorts of Birds or Fowls may be done this Way. 


To make Citron. | : 
UARTER your Melon and take out all the Infide,, then put. 
into the Syrup as much sas will cover the Coat; let it boil in 


the Syrup till the Coat is as tender as the inward Part, then put 
them in the Pot with asmuch Syrup as will cover them. Let them 


ftand for two or three Days, that the Syrup may penetrate through. 


them, and boil your Syrup to a candy Height, with as much Moun- 
tain Wine as will wet your Syrup, clarify it and then boil it toa 
candy Height; then dip in the Quarters, and lay them on a Sieve 
to dry, and fet them before a flow Fire, or put them in a flow 
Oven till dry, Obferve that your Melon’ is ‘but half ripe, and 
when they are dry put them in Deal Boxes in Paper. ey 


To candy Cherries or Green Gages. 


DE the Stalks and Leaves in white Wine Vinegar boiling, then 


fcald them in Syrup; take them out and boil them. to a candy. 
Height; dip in the Cherries, and‘hang them to dry with the Cher- 
. ries 


~ 
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Ties downwards. | Dry them. before the Fire, or in the Sun. Then 
take the Plumbs, “after boiling them*in a thin’ Syrup, peel off the 
Skin and candy them, and fo hang them up to dry. 


» Lo take Ironmolds out of Linen... 05, 
rpane Sorrel, bruife it well ina Mortar, fqueeze it through a 
~* Cloth, bottle it and keep it for Ufe. “Take a little of the above 
Juice, ina Silver or Tin Sauce-pan, boil it over a Lamp, as it boils 
dip inthe Ironmold, don’t rub it, but only:fqueeze it. As foon as 
the Ironmold is out, throw it into cold Water. 


To make India Pickle. 


+O a Galion of Vinegar one Pound of Garlick, and three Quar- 

ters of a Pound of Long:Pepper, a Pint of Muitard Seed, one 
Pound of Ginger, and two Ounces of Turmerick ; the Garlick muft 
be laid in Salt three Days, then wip’d clean and dry’d in theSun 5 


the Long Pepper broke, andthe Muftard Seed bruifed :.Mix all to- - 


gether in the Vinegar, then take two large hard Cabbages, and two 
Cauliflowers, cut them in Quarters, and falt them well 5. let them 
lie three Days, and then dry them well in the Sun. 


N. B. The Ginger mutt lie twenty-four Hours in Salt and Wa-: 


ter, then cut {mall and laid in Salt three Days. 
Fo make Englifh Catchup. 


AKE the largeft Flaps of Mufhrooms, wipe them dry, but don’t 
* peei them, break them to Pieces, and falt them very well; let 
them ftand fo in an earthen Pan for nine Days, ftirring them once or 
twicea Day, then put them into a Jugg clofe ftopp’d fet into Wa- 
ter over a Fire for three Hours; then {train it through aSieve, and 
to every Quart of the Juice put a Pint of {trong ftale mummy Beer, 


not bitter, a Quarter of a Pound of Anchovies, a Quarter of an | 
Ounce of Mace, the fame of Cloves, half an Ounce of Pepper,.2 — 


Race of Ginger, half a Pound of Shalots: ‘Then boil them alto- 
gether over a flow Fire till half the Liquor is wafted, keeping the 


Pot clofe covered ; then train it through-a Flannel Bag, If the An-. 


chovies don’t make it Salt enough, adda little Salt, 
| ‘To prevent the Infection among Horned Cattle. 


MAKE an Mitte in the Dewlap, put ina Peg of black Hellebore, — 


and rub all the Vents both behind and before with Tar. 
ss tt ee 
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NECESSARY. DIRECTIONS, 


Whereby the Reader may eafily attain the ufefu 
‘hall | Art’ of “Carvine.. *, 


) 
To cut up a Turkey. 

RABE the Leg, open the Joint, but be fure not to take off 

the Leg; lace down both Sides'of the Breaft, and open the 
Pinion of the Breaft, but do not take it off ; raife the Merry-thought 
between the Breaft-bone and the Top. raife the Brawn,, and turn 
it outward on both Sides, but be careful not to cut it off, nor break 
it; divide theWing-pinions from the Joint next the Body, and {tick 
each Pinion where the Brawn was turned out; cut oif the fharp 
End of the Pinion, and the Middle-piece will fit the Place exactly. 

A Buftard, Capon, or Pheafant, 1s cut up in the fame Adanner. 


To rear a Goofe. 


Cut of both Legs inthe Manner of Shoulders of Lambs 
“4 take off the Belly-piece clofe to the Extremity of the Breaft ; - 

- lace the Goofe down both Sides of the Breaft, about half an Inch 
from the fharp Bone; divide the Pinions, and the Flefh firft laced 

_ with your Knife, which mutt be raifed from the Bone, and taken | 
off with the Pinion from the Body; then cut up the Merry- — 
thought, and cut another Slice from. the Breaft-bone, quite thro’ ; 
laftly, turn up the Carcafe, cutting it afunder, the Back above the 
Loin-bones. . 


ys | To unbrace a Mallard or Duck. 


FIRST, raife the Pinions and Legs, but cut them not off; then 
 raife the Merry-thought from the Breaft, and lace it down” 


both Sides with your Knife, 


a oe To unlace a Coney. pas 
PTHE Back muft be turned downward, and the Apron divided 
from the Belly ; this done, flip in your Knife between the Kid- 
neys, loofening the Flefh on each Side; then turn the Belly, cut 
the Back crofs-ways between the Wings, draw your. Knife down 
both Sides of the Back-bone, dividing the Sides and Leg from the 


. Back, 
= 
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Back. Obferve. not to pull the Leg too violently from the Bone, 
when you open the Side, but with great Exaécinefs lay open the 
Sides from the Scut to the Shoulder ; and then put the Legs together. 


Zo wing a Partridge or Quail. 


. FTER having raifed the Legs and Wings, ufe Salt, and pow~ 
dered Ginger, for Sauce. . | 


i To allay a Pheafant or Teal. 


{6 agede differs in nothing from the foregoing, but that you muft ufe. 
4 Salt only for Sauce. 


: To difmember a Hern. 


, Cur off the Legs, lace the Breaft down each Side, and open 

“4 the Breaft-Pinion, without cutting it off; raife the Merry- 
thought between the Breaft-bone and the Top of it; then raife the 
Brawn, turning it outward on both Sides; but break it not, nor 
cut it off ; fever the Wing-pinion from the Joint neareft the Body, 
{ticking the Pinions in the Place where the Brawn was: Remem- 
ber to cut off the fharp End of the Pinion, and fupply the Place 
with the Middle-piece. wey 

In this Manner fome People cut up a Capon or Pheafant, and like- 

wife a Bittern, ufing no Sauce but Salt. 


" To thigh a Woodcock. 


E Legs and Wings muft be raifedin the Manner of a Fowl, _ 
only open the Head for the Brains. And fo you thigh Cur- 
lews, Plover or Snipe, ufing no Sauce but Salt. | 7 


To difplay a Crane. 


ALTER his Legs are unfolded, cut off the Wings; take them 
4% up, and fauce them with powder’d Ginger, Vinegar, Salt, 
and Muftard. | 


To lift a Swan, 


Sur it fairly down the Middle of the Breaft, clean through the 
4 Back, from the Neck tothe Rump; divide it in two Parts, 
neither breaking or tearing the Flefh; then Jay the Halves in a 
Charger, the flit Sides downwards; throw Salt upon it, and fet it 

again on the Table, The Sauce muftbe Chaldron, ferved up in 
‘Saucers. i Re: 
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» 
Obfervations on_preferving Salt Meat, fo as to keep 
it mellow and fine for three or four Months; and. 
to preferve potted Butter. 


TAKE Care when you {alt your Meat in the Summer, that it be | 
quite cool after it comes from the Butcher’s ; the Way is, to 
Jay it on cold Bricks for a few Hours, and whenyou falt it, lay it up- 
on an inclining Board, to drain off the Blood; then falt it a-frefh, 
add to every Pound of Salt half a Pound of Lz/bonm Sugar, and turn 
it in the Pickle every Day; at the Month’s End it will be fine: 
The Salt'which is commonly ufed, hardens and {poils all the Meat ;_ 
the right Sort is that called Lounds’s Salt; it comes from Nantwich 
in Chefbire: There is a very fine Sort that comes from J/Zélden in 
Effex, and, from Suffolk, which is the Reafon of that Butter be- 
ing finer than any other; and if every Body would make ufe of, 
that. Salt in potting. Butter, we fhould not have fo much bad 
come to Market; obferving all the general Rules of a Dairy. 
‘If you keep your Meat long in Salt, half the Quantity of Su- 
gar will do; and. then beftow Loaf-Sugar, it will eat much_ 
finer. This Pickle cannot be. called extravagant, becaufe it will. 
keep a great While ; at three or four Months End, boil it up; if you 


have no Meat.inthe Pickle, fkim/it, and when cold, only add a. 


little more Salt.and Sugar to the next Meat you put in, and it will 
be good a TF welvemonth or longer. x 
Take a Leg of Mutton-piece, veiny or thick Flank-piece, with-_ 
out any Bone, pickled as above, only add to every Pound of Salt 
an Ounce of Saltpetre; after being a Month or two in the Pickle, 
take it out, and lay it in foft Water a few Hours, then roaft it ; 
it eats fine. A Leg of Mutton, or Shoulder of Veal does the fame. 
It is a very good thing where a Market is at a great Diftance, and 
a large Family obliged to provide a great deal of Meat. | 
As to Pickling of Hams and Tongues, you have the Receipt in 
_ the foregoing Chapters; but oe either of thefe fine Salts, and they - 


will: 
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will be equal with any .Bayoune Hams, provided your Porkling. ig 
fine and well fed. ew 


Lo drefs a Mock Turtle. 


AKE aCalf’s Head, and fcald of the Hair, as you would do 
~ ofa Pig; thenclean it, cut off the horny Part in thin Slices, 
with as little of the Lean as poffible; put in a few chop’d Oyfters, 


and the Brains, have ready between a Quart and three Pints of, 


 ftrong Mutton or Veal Gravy, with a Quart of Madeira Wine, a 
large ‘Tea-fpoonful of Cayan Butter, a large Onion chop’d very 
fmall, peel off an half of a large Lemon, fhred as fine as poffible, 
a little Salt, the Juice of four Lemons, and fome fweet Herbs cut 
f{mall:; ftew all thefe together till the Meat is very tender, which 
will be in about an Hour anda half; and then have ready the Back- 


fhell of a Turtle, lined with a Pafte of Flour and Water, which you 


muft firft fet in the Oven to harden; then put in the Ingredients, 
and fet it into the Oven to brown the Top; and when that is 
done, fuit your Garnifh at the Top with the Yolks of Eggs 
boiled hard, and Force-meat Balls. 

N. B. This Receipt is for'a large Head ; if you cannot get the Shell 
_ ofa Furtle, a China Soop-dith will do as well ; and’ if no Oven is 

at hand, the fetting may be omitted ; and if no Oyfters is to be 
_ had, itis very good without. - ! 


“It has been drefled with but a Pint of Wine, and the Juice of 


two Lemons. | , | | 

When the horny Part is boiled a little tender, then put in your 
white Meat. | | 

It will do without the Oven; and take a fine Nuckle of Veal, 
eut off the Skin, and cut fome of the fine firm Lean into fmall 
Pieces, as you.do'‘the white Meat of a ‘Turtle, and ftew it with;the 
other white Meat above. 

Take the firm Hard-fat which grows between the Meat, and 
- Jay that into the Sauce of Spinage or Sorrel, till half an Hour before 
the above is.ready ; then take it out, and lay it on a Sieve to drain; 
and put in Juice to ftew with the above. The Remainder of 
the Nuckle will help the Gravy. hes et 


To fiew a Buttock of Beef. Vi bars 


rPAKE the Beef that is foaked, wath it clean from Salt, and fée le 
’ it lye an Hour in foft Water; then take it out, and put it into. 


your Pot, as you would do to boil, ‘but put no Water in, cover it 
clofe with the Lid, and let it ftand over a middling Fire, not fierce, 


Sut rather flow: It will take juft the Jame Time to do, as if it was 
fe ieee | : te 


~ 
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to be boiled; when it is about half done, throw in an Onion, a 
little Bundle of fweet Herbs, ‘a little Mace and whole Pepper 5 
cover it down quick again; boil Roots and Herbs as ufual to eat 
with it. Send itto Table with the Gravy in the Difh. ; 


Fo flew green Peas the Fews Way. 


T° two full Quarts of Peas put in a full Quarter of a Pint of 
Oil and Water; not fo much Water as Oil, a little qifferent: 

Sort of Spices, as Mace, Clove, Pepper and Nutmeg, all beat fine ; 
a little Cayan Pepper, a little Salt; let all this ftew in a broad, flat 
Pipkin; when they are half done, with a Spoon. make two or three 
Holes ; into each of thefe Holes break an Egg, Yolk and White; 
take one Egg and beat it, and throw over the. whole when enough, 
which you will know by tafting them; and the Egg being quite 
hard, fend them to. Table. 

If they are not done ina very broad, open T’ ‘hing, it willbe a 
great Difficulty to get them out to lay ina Dith. 

‘They would be better done in a Silver or ‘Tin-difh, ona Stew- 
hole, and go to Table in the fame Dith : It is much _ better diay 
putting them out into another Difh.. 


To drefs Haddocks after the Spanifh Way. é 


AKE a Haddock, wafh’d very clean and dried, and broil it 
nicely ; then take a Quarter of a Pint of Oil in a Stew-pan, _ 
, feafon it with Mace, Cloves and Nutmeg, Pepper and Salt, two ‘ 
Cloves of Garlick, fome love Apples when in Seafon, a little Vi- 
negar ; put in the Fith, cover it clofe, and let it few half an Hour 
over a flow Fire. 
ged ag done the fame Way, are very good. 


_ Minced Haddocks after the Dutch Way. 


Bo them, arid take out all the Bones, mince: them very. fine 
with Parfley and Onions; feafon with Nutmeg, Pepper and 
| Salt, and ftew them in Butter, juft enough to keep moift ; {queeze 
the Juice of a Lemon, and when cold,..mix them bs with ae 
and put into a Puft-pafte. 


Lo drefs Haddocks the Fews. Woy. 


| rT Ake two large fine Haddocks, wafh them very clean, cut them 
Lin Slices about. thrée Inches thick, and dry them i in a Cloth ; 
take a Gill either of Oil or Butter in a Stew-pan, a sprieling Onion : 
er ) pie 3 iol bac ciiw ove 
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yout finally a Handful of Parfley wafh’d and cut final tee it. jut 


+ boil uplini either Butter or Oil, then put in the Fifth; sifdatchnti it with 


beaten Mace, Pepper and Balt, half a Pint‘ of. foft Water; Jet it — 


ftew foftly tH i it is thoroughly done; then take the Yolks of two 
Eggs, | bos up ‘withthe Juice of a Lemon, and jut as it is » done 
enough, throw it overs and fend it to Table. 


4! Spanifp Peas Soup. 


a PARE one Point of Spani/h Peas, ‘and ‘lay them in Water. the 
Night before you ufe’ them ;° then take a Gallon’ ef Water, 


one Ogart of fine fweet Oil, aHead of Garlick ; ‘cover the Pot 


clofe, and let it boil till the Peas are foft; ‘then feafon with Pepper 

and Salt; then beat up the Yolk of an Ego, and Vinegar to your 

Palate; poach fome Eges, lay in the Difh on Mn and aw the 
Socp on them. Send it to Table. 


To make Onion Soop the Spanifh Way. 


MAKE two large Spantfb Onions, peel and flice them’; let them | 


boil very foftly in half a Pint cf {weet Oil, till the Onions are 
very foft ; then pour on them three Pints of boiling Water; feafon 
with beaten Pepper, Salt, a little beaten Clove and. Mace, two 
Spoonfuls of Vinegar, a Handful of Parfley wafh’d clean, and 


a chopped fine; let it boil faft a Quarter of an Hour; in the mean 


_time, get fome Sippets to cover the Bottom of the Dith, fryed 


~ quick, not hard ; lay them in ‘the Difh, and cover each Sippet. 


_ with a poach’d Eee 3 “beat up the Yolk of two Eggs, and throw 
~ over them; pour in your Soop, and fend it to ‘Table, 
_ Garlick and Sorrel done the fame Way, eats well. 


~ Milk Soop the Dutch Way. > 
AP ASE a Quart of Milk, boil it with Cinnamon and moift Sugar 5 


put Sippets in the Dith, -pour the Milk over it, and-fet it over — 


_ a Charcoal Fireto fimmer, till the Bread is foft. Take the Yolks of 


- two’ Eggs, beat them up, and mix with a little of the Milk, and — 


throw it ins mixit anogranes and fend it up to Table. 


Fifh Pasties the thalian Way. 
|  Piharees fome Flour, and knead it with Oil; ‘take a Slice of Sal- 


~~ mon; feafon it with Pepper and Salt, and dip it into fweet — 
Oi, ‘chop Onion and Parfley fine, and ftrew over it ; lay it in the a 

3 Pafte, and double it up in the ia of the Slice of Salmon 5. 5 ae 
iece 
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suc iece Gr white Paper, oil it, and lay under the Pattie, and bake it3 
it is beft cold, and will keep a Month. 
~~~ Mackarel lidne the fame. Way ; ; Head and Fou rogether folded 
‘in a Pafty, eats fine. 


Afparagus dreffed the Spanifh Way. 


(TAKE the Afparagus, break them in Pieces, then boil them foft, 
and drain the Water from them; take a little Oil, Water 
and Vinegar, let it boil, feafon it with Pepper and Salt, Chiou in 
- the Afparagus, and thicken with Yolks of Eggs. 9 

Endive done this Way, is good; the Spaniards add Sugar, but 
that fpoils them. Green Peas done as above, are very good ; only 
add a Lettuce cut fmall, and two or three Onions, and howe out 
the Egos, | 


Red Cabbage dreffed after the Dutch Way, good for a Cold 
in the Breaft. 


. PPAKE the Cabbage, cut it fmall, and boil it foft, then Hike it, 
_and put it ina Stew-pan, with a fufficient quantity of Oil and 
_ Butter, a little Water and Vinegar, and an Onion cut {mall ; 
feafon it with Pepper and Salt, and let it fimmer on a flow Fi Pa, till 
all the Liquor is wafted. 


Cauliflowers dreffed the Spanifo Wey. 


st Bow them, Lbut not too much ; then drain them, and put them- 

into.a Stew-pan ; to a large Cauliflower put a Quarter of a 
Pint of fweet Oil, and-two or three Cloves of Garlick ; let them 
fry till brown ; eben feafon them with Pepper and Salt, two or three 
Spoonfuls of Vinegar 5 cover the Pan very clofe, and let them 
fimmer over a very flow Fire an Hour. 


“Carrets and French Beans areffed the Dutch Way. 


i ila the Carrots very thin, and juft.cover them with Water 

feafon them with Pepper and Salt,.cut a good many Onions 

i and Parfley fmall; a ‘Piece of Butter, let them fimmer. over.a flow 
Fire till dons. Do French Beans the fame ‘ase . 


mayen shone dreffed ibe German Way. 
Ts a large Bunch of. Onions, peel. and flice them, a great 
Quantity of Parfley wafhed and cut fall, throw them into.a_ 


~Stew-pan; witha Pound of Butter ; feafon them well with Peer 
4 | ne an 
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and Salt, put in two Quarts of Beans ;. cover them clofe, and let 

them do till the Beans are brown, le the Pan often. Do 

Peas the fame Way. : 
Artichoke-Suckers dreffed the Spanifh Wey. 


; CLEAN and wath them, and cut them in half; then boil them 


in Water, drain’ them from the Water, and put them into a 


- Stew-pan, with a litde Oil, a little Watér, and a little Vine- 
gar; feifon them with Pepper. and Salt; ftew them a little While, 
and thicken them with Yolks of Eggs. 
‘They make a pretty Garnifh done thus; clean them, and half 
boil.them ;. then dry them, flour them, and dip them i in Yolks of 


Egos, and fry them brown. 
To dry Pears without Sugar. 


TAKES the Norwich Pears, pare them with a Knife, and put 


them in an earthen Pot, and bake them not too foft ; put them 
into a white-plate Pan, and put dry Straw under them, and lay 
tliem in an Oven after Bread. is drawn; and every Day warm the 


Oven. to the Degree of Heat as when the Bread is newly drawn. , 


Within one Week they muft be dry. 


Lo dry ehuce pales. Wapticbake fats? or Cabbage Rilke: 


AKE'the Stalks, peel them to the Pith, and put the Pith in a 
ftrong Brine three or four Days ; then take them out of the 


‘Brine, boil them in fair Water very tender, then dry them with a- 
Cloth, and put them into as much clarified Sugar as will ‘cover’ 


them, and fo preferve them-as you do Oranges ; then take them, 
* and fet ‘theni to ‘drain’; then take frefh’ Sugar, and ing it to one 
Height ; take them out and dry them. 


Artichokes preferved ‘Be Spanifo ry 


TL ARE the lareeft- you can get, cut the Tops of the Leaves off, 
wath them well and drain them ; to every Artichoke pour 


‘in a large Spoonful of Oil ; feafoned:with Pepper and Salt. Send... . 


them to the Oven,’ and bake them,: they-will keep.a Year. 


N. B.. The Italians, French, Portuguese and Spaniar ds have Va-~ 


riety of Ways of Dreffing of Fith, which we have not; wz. 
As making FisH-SooPs, Racoos, PYEs, &e. | 


For their Soops, they ufe no Gravy, nor in their Sauces, ehinkks i 
ing it : Improper to mix F ae it F ifh together ; but make their © 


I Fith- 
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Fith-foops with Fith, viz. either of Craw-fith, Lobfters, &c. Tak-. 


. ing only the Juice of them.” 


For EXampPLe: 


Take your Craw-fith, tie them up in a Muflin Rag, and boil 
them ; then prefs out their Juice for the abovefaid Ufe. ee 


fas For their Pyes. , 


HEY make fome of Carp ; others of different Fifh : And fome 
“they make like our minced Pyes, viz. They take a Carp, and 


-cut the F lefh from the Bones, and mince it; adding Currans, &c. 


Almond Rice. 


BLANCH the Almonds, and pound them in a marble or wooden 


Mortar ; and mix thern in a little boiling Water, prefs them as 
Jong as there is any. Milk in the Almonds; adding frefh Water 
every Time; to every Quart of Almond Juice, a Quarter of a 
Pound of Rice, and two or three Spoonfuls of Orange-flower Wa- 
ter ; mix them all together, and fimmer itover a very flow Charcoal 
Fire, keep ftirring it often; when done, fweeten it to your Pa-- 
late ; put it into Plates, and throw beaten Cinnamon. over it. _ 


Sham Chocolate. 


TIAKE a Pint of Milk, boil it over a flow Fire, with fome whole 
Cinnamon, and fweeten it with Zi/bon Sugar, beat up the 
Yolks of three Eggs, throw all together into a Chocolate Pot, and 
mill it.one Way,. or it will tun, Serve it up in Chocolate Cups. 


Marmalade of Eggs, the fews Way. 


PPAKE the Yolks of twenty-four Eggs, beat them for an Hour ; 
- clarify one Pound of the beft moift Sugar, four Spoonfuls of » 


7 
« 


_ Orange-flower Water, one Ounce of blanched and pounded Al- 


monds ; ftir all together over a very flow Charcoal Fire, keeping 
ftirring it all the While one Way, till it comes to a Confiftence ; 
then put it into Coffee-cups, and throw a little beaten Cinnamon 


_on the Top of the Cups. 


_ Fithand Fruit, 


This Marmalade, mixed with pounded Almonds, with Orange- 
peel and Citron, are made in Cakes of all Shapes, fuch as Birds, | 


A Cake 


é 
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A Cake, the Spanifh Way. 


TARE twelve Egos, three Quarters of a Pound of the beft moift 

| Sugar, mill them in a Chocolate-mill, till they are all of a_ 

, Lather ; then mix in one Pound ef Flour, half a Pound of pound-— 

“ed Almonds,.two Ounces of ¢andied Orange-peel, two: Ounces of | 
- Citron, four large Spoonfuls of Orange-water, half an Ounce of 
Cinnamon, and a Glafs of Sack. It is better when baked in a flow 


Another Way. 


Oven. 
as PP AKE one Pound of Flour, one Pound of Butter, eight Eggs, 
one Pint of boiling Milk, two or three Spoonfuls of Ale-yeft, — 
or a Glafs of French Brandy ; beat all well together ; then fet it 
. » before the Fire in a Pan, where there is room for it, to rife ; cover 
_... it clofe-with a Cloth and Flannel, that no Air comes to it ; when_ 
you think it is raifed fufficiently, mix half a Pound of the beft _ 
moift Sugar, an Qunce of Cinnamon beat fine; four Spoonfuls of 
-  Orange-flower Water, one Ounce of candied Orange-peel, one 
. Ounce of Citron; mix all well together, andbake it. = 


To dry Plumbs. 


AKE Pear-plumbs, fair and clear coloured, weigh them and 
| flit them up the Sides.5 put them into a broad Pan, and fll 
it full of Water, fet them over a very flow Fire ; take Care that the’ 
Skin do not come-off when they are tender; take them up, and to 

_ every Pound of Plumbs put a Pound of Sugar; ftrew a little on 
~ the Bottom of a large Silver Bafon; then lay your Plumbs in, one 
‘by one, and ftrew the Remainder of your Sugar over them; fet 
them into your Stove all Night, with 2 good warm Fire the next 
Day ; beat them, and fet them into your Stove again, and let them 
ftand two Days more, turning them every Day; then take them 
_ out of the Syrup, and Jay them on Glafs Plates to dry. 


| Go make Sugar of Pearl. 


’T“AKE Damafk Rofe-water half a Pint, onePound of fire Su-_ 

/“ # gar, half an Ounce of prepared Pearl beat to Powder, eight - 
Leaves of beaten Gold ; ‘boil them together acccording to Art; add 

| ihe Esai. and Gold Leaves when /juft done, then caft, them on a 

Marble. Pike Sn aaaiailb beds |e Se 


* 
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Lo make Fruit Wafers of Codlings, Plumbs, &c. 


SAKE the Pulp of any, Fruit rubb’d through a Hair-fieve,.and 
_ dt to every three Ounces of Fruit take fix Ounces of Sugar finely 

fifted. Dry the Sugar wery well till it be very hot, heat the Pulp 
alfo till it be very hot; then) mix it ‘and, fet over 2 flow Charcoal- 
fre, tillit be almoft a-boiling, then pour it in Glaffes or Trenchers, 
and fet it in the Stove till you fee it will leave. the Glaffes ; but before 
it begins to candy turn them on Papers in what Form yov pleafe. 
You may colour them red with Clove Gilly-flowers fleeped in the 
Juice of Lemon. | Rui 


To.make white Wafers. 


BEAT the Yolk of an Ego and’ mix’ it with a Quarter of a 
_ = Pint of fair Water ; then’mix half a Pound of beft Flour) and 

thin it with Damafk Rofe-water till you think it of a proper Thick~- 
‘nefs to bake, Sweeten it to your Palate with fine Sugar finely 


fifted. | 
Brin ae To make brown Wafers. © 
AKE a. Quart of ordinary. Cream, then take the Yolks of 
three or four Eges and as much fine Flour as will make it into 
a thin Batter; {weeten it with three Quarters of a Pound of ‘fine 
Sugar finely fierced, and as much pounded Cinnamon as will make 
it tafte. Do not mix them till the Cream be cold ;. butter your 


bs 


_.. Pans, and make them very hot before you bake them. - 


~ How to dry Peaches, 


Sa TAKE the faireft and ripeft Peaches, pare them into fair Water ; 


4 take their Weight in double-refined Sugar, of one half make 


-. avery thin Syrup, then, put in your Peaches, boiling them till they 


ook clear, then fplit and ftone them. Boil them till they are very 
tender;;Jay them a-draining, take the other half.of the Sugar, and 
boil it almoft toa Candy); then put in your Peaches, and let them 
lye all’ Night, then lay them on a Glafs, and fet them in a Stove, 
till they are dry. . If they are fugar’d too much, wipe them with a 
wet Cloth a little: Let the firft Syrup be very thin, a Quart of 


Water to.a Pound of Sugars » 
ee 7 How to make Almond-Knots. 
iis rPAKE two Pounds of Almonds, atid blanch them in hot Wa- 


ter; beat them in a Mortar, to a very fine Pafte, with’ Rofe- 
puis - water ; 


o 
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water ; do what what you can to: keep them from Oiling. ‘Take a 
Poiind of double-refined Sugar, fifted through a Lawn-fieve, leave 
out fome to makeup your Knots, put the reft into a Pan upon 
the Fire, till it i$ fealding hot, and at the fame Time have your 
Almonds’ fcal lding hot ‘in another Pan; then mix them together 

_ with the Whites of threé Eges beaten to Froth, then: let it ftand. 
till it is cold, then roll it with fome of the Sugar you: left out, and © 
lay them in Platters of Paper. They will not roll into any Shapes, 
but Jagr them as well as you can, and bake them in a cool Oven: : 

Ir matt not be hot, neither muft they be coloured, 


. Lo preferve. Apricots. 


As your Apricots and pare them, then ftone ghat you can 
whole ; then give them a light Boiling in a Pint of Water, 
oF according to your Quantity of Fruit; then take the Weight of 
your Apricots in Sugar, and take the Liquor which you boil them 
in and your Sugar, and boil it till it comes to a Syrup, and give 
them a light Boiling, taking off the Scum as it rifes. When the 
Syrup jellies it is enough; then take up the Apricots, and cover 
them with the Jelly, and put cut ei over them, and lay them 
down when cold. | 


How to make Almond Milk for a Wafe. 


“AKE five Ounces of bitter Almonds, blanch them and: beat 
them in a Marble Mortar very fine. You may put ina Spoon- 

fal of Sack, when you beat them; then take the. Whites of three 
new-layed iRops, three Pints of Spring-water, and one Pint of 
Sack. Mix them all very well together; then’ftrain it through a. 
fine Cloth, and put it into a Bottle, and keep it for Ufe. You 
may ane in Lemon, or t Powder of Pearl when you make ule, Ofit, > 


baw to make Goofeberry Wafers. 


“AKE Goofeberries before they are ready for preferving ; cut, 

off the black Heads, and boil them with as much Water as 

will cover them all to Mafh ; then pafs the Liquor and all, as it will 
run through a Hair-fieve, and put fome Pulp through with a Spoon, 
‘but not too near. Tt is to be pulp’d'neither too thick nor too thin ; 
theafure it, and toa Gill of it! take half a Pound of double-refinéd 
Sugar ; dry it, put it to your Pulp,’ and Jet itdcald’ona flow Fire, 
not to boil at all, Stiroit very-well,.and then will rife»a frothy. 
‘white: Scum, which take clear dff as itrifes;. you muft-feald, and 
akin i it aa ne Scum cihgth and i it comes clean baa the wane nes 4 
' , : fi Se Aes; then 
ia ee ee Oty in 


ir 
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then tes it ‘off, and let it cool a little. Have ready Sheets of Glafs 


very {mooth, about the Thicknefs of Parchment, which is not very, 
thick. You mutt fpread iton the Glafles with a Knife, very thin, 
even, and.fmooth; then fet it in the Stove with a flow’Fire: IE. 
you do it in the Morning, at Night you mutt cut it into long Pieces. 


with a broad Cafe-knife, and put your Knife clear under it, an 


fold it two. or three Times over, and lay them in a Stove; turning | 
them fometimes till they are pretty dry ; but do not keep them too: 


long, for they will lofe their Colour. If they do not come clean 


off your Glafies at Night, keep them till next Morning. 
How to make the thin Apricot Chips. 


q TARE your Apricots or Peaches, pare them and cut them very 


thin into Chips, and take three Quarters of their Weight in 
Sugar, it being finely fierced ; then put the Sugar and the Apricot 
into a Pewter-difh, and fet them upon Coals ; and when the Sugar 
is all diflolved, turn them upon the Edge of the Dith out of the Sy- 
rup, and fo fet them by. Keep them turning till they have drank up 


the Syrup ; be fure they never boil. They muft be warmed in the 


Syrup once every Day, and fo layed out upon the Edge of the Dith, 


} till all the Syrup be drank. 


How to make little French Bifkets. 


AKE nine new-layed Eggs, take the Yolks of two out, and 
take out the Tredles, beat them a Quarter of an Hour, and 
putin a Pound of fierced Sugar,. and beat them together three Quar- 
ters of an Hour, then put in three Quarters of a, Pound of Flour, 


Nery fine and well dry’d. . When it is cold, mix all well together, 


and beat them about half a Quarter of an Hour firft and lait. If 
pleafe put in a little Orange-flower Water, and a little grated 
emon-peel ; then drop them about the Bignefs of Half-a-Crown,. 
(but rather long'than round) upon doubled Paper a little buttered, 
chet. ty cat 

4 How to preferve Pippins in Felly. 
“y‘AKE Pippins, pare, coar, and quarter them; throw them 
into fair Water, and boil them till the Strength of the Pip- 


‘ pins be boiled out, then ftrain them through a Jelly-bag; and to” 
a Pound of Pippins take two Pounds of double-refined Sugar;- a» 
Pint of this Pippin Liquor, and a Quart of Spring-water ; then pare» 


the Pippins very neatly, cut them into Halves flightly coared, throw 


Syrup 


fierce fome Sugar on them, and bake them in an Oven, after Man- . 


thera into fair Water. When your Sugar is melted, and your — 
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Syrup boiled a little, and-clean. skimed, dry your. Pippins with a. 
clean Cloth, throw them into your Syrup 5 take them off the Fire . 
alittle, and then fet them)on. again, ‘let them, boil as. faft_ as you . 


pofibly can, having a clear Fire under them till they jelly; you , 


muft take them off fometimes and fhake them, but ftir them: not 


with a Spoon; a little before you take them off the Fire, {queeze the 


Juice of a Lemonand Oranges into them, which muft be firft paffed, . 


a Tifffay ; give them a Boil or two after, fo take them up, elfe they. 
will turn red... At the firft putting of your Sugar in, allow a little. . 
more for this Juice; you may. boil Orange or, Lemon-peel; very... 
tender in Spring-water, and cut them in thin long. Pieces, and then. 
boil them in a little Sugar and Water,.and. put them in.the Bottom 


of your Glaffes ; turn your Pippins often, even in the boiling, 


How to make Blackberry Wine, 


4 “AKE your Berries when full ripe, put them into a large Vef- 
HL” fel of Wood or Stone, with a Spicket in, and» pour upon: 


them. as much boiling Water as will juft appear on the Top of: 
them ; as foon as you can endure your Hand in them, bruife them ~ 


very well, till all the Berries be broke; then let them ftand clofe 
covered till the Berries be well wrought up to the Top, which 
ufually is three or four Days; then draw off the clear Juice into 
another Veflel ; and-add ‘to’ every ten Quarts’ of this. Liquor one 


Pound of Sugar,. ftir it well in, and let it ftand.to work in another... 
Veflel like the firft, a Week or ten Days; then draw it off at the — 
Spicket: through a Jelly-bag, into a large Vedlel ; take four Ounces 


of fing-glafs, lay it in Steep twelve Hours in a Pintof white Wine ; _ 


the next. Morning boil it till it be all diffolved, upon a flow Fire ; 


then take a Gallon of your Blackberry Juice, put in the diffolved 


ifng-glafs, give ita Boil together, and put it in hot. 


The deft Way to make Raifin Wine. : 


He ca clean Wine or Btandy Hogthead; take great Care it is. 
very fweet and clean, put in two Hundred of Raifins, Stalks - 


and all, and then fill the Veffel with fine clear Spring-water ; let it 


mm 


ftand till you think. it has done Hiffing ; then throw in two Quarts. 


\ of fine French Brandy:;, putin the Bung flightly, and in about.three~. 


Weeks or-a-Month, if you.are fure it has done. Fretting, flop it 


down clofe ; let it ftand fix Months; peg it. near the ‘Top,, and if | 


you find it very fine and good, fit for Drinking, bottle it off, or elfe 


flop: it up:again, and let it ftand. fix. Months longer. It fhould 


ftand fix Months in the Bottle ;. This is by much the -beft Way of . 


making 
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malting it, aged have feen by ‘Experience, as the ‘Wine-will-be » 


much ftronger, but lefs’of it: The different Sorts of ’ Raifins' make: 


’ quite a different’ Wines’ and’ after you “have drawn off all. the® 


Wine, throw on'ten ‘Gallons of Spring-water ; take: off the Head» 
of the Barrel, and ftir it well twice a Day, preffing \the-Raifins:as 
well as ‘you can’; let it ftand’a Portnightor:three Weeks; then 


3 


_ draw it off into’a proper Veflel"to hold it: and fqueeze the Raifins 
_ well; add‘two Quarts of Brandy, and two’Quarts of; Syrup oP El- 


_ derberries, ftop it clofe’when' it has*done!/ Working }. and in about» - 


: ehh the Weight of your Quince in Sugar, and puta Pint of 


three Months, it will be fit for Drinking.’ If you don’t chufe'to make 
this fecond’Wine, fill your Hogfhead with Spring-water,. and fet in 
the Sun for three or four Months, and it will make excellent Vinegar. 


| How ‘to preferve white Quinces whole. 
. Water to a Pound of Sugar, make it into a Syrup, and cla- 
rify it 3, then coar your Quince and pare it, and put it into your Sy- 


rup,; and let it boil till it be allclear ; then put in three Spoonfuls. 


of Jelly, which muft be made thus: Over Night, lay your Quinte- 


Kernels in Water, then ftrain them, and put them into your Quin- 
ces, and let them have but one Boil afterwards, | 


| How to make Orange Wafers. 


si ters, till they be tender ; then take out the Kernels and the 


rSAKE the beft Oranges, and boil them in three or four Wa. 


Juice, and beat them to Pulp, in’ a clearr'marble Mortar, and rub— 


them through a Hair-fieve’; toa Pound of this Pulp take a Pound | 
and an half of double=refined Sugar, beaten and fearfed ; take half 


of ' your Sugar, and put it into your Oranges, and ‘boil it till it ropes 


then take it from the Fire, and’ when it is’‘cold, make it up in” 


Pafte with the other Half of your Sugar; make but little at a Time, 


for it will dry too faft; then witha’ little’ Rolling-pin roll them — 
out.as thin as.Tiffany upon Papers ; cut-them round with a little. 


Drinking-gla&, and let them dry, and they will look very clear, 


UO onn Eom to make rane Cees. PE Cape som 


ee AR E thé’ Peéls“ of four Oranges; ‘being: firtt pared, and. . 


the Meat*taken ot;* boil ‘them tender, and beat them {mall 
in a marble-Mortar’; then take the’ Meatof them, and two more» 
Oranges, your Seeds and Skins being’ picked’out, and mix it with 


‘the Peelings that' are beaten’; fet them onthe Fire, with a Spoon- 
ful or two of Oranige-flower Water, keeping it tiring till that Moi- 


fture 


352 Appendix to the Art of Cookery. Ss laniade 


fture be pretty well dried up; then have ready, to every Pound of 


that Pulp, four Pounds and a Quarter of double-refined Sugar, finely 
fearfed : Make your Sugar very hot, and dry it upon the Fire, and 


then mix it and the Pulp together, and fet it on the Fire again, (till _ 


the Sugar be very well melted, but be fure it does not boil ; you 
«may put ina little Peel, {mall fhred or grated, and when it is cold, 
draw it up in double Papers; dry them before the Fire, and when 
you tirn them, put two together; or you may keep them in deep 
Glaffes. or Pots, and dry them as you have Occafion, | 


How to make bite Cakes, like China Difoes. 
AKE the Yolks of two Eggs, and two Spoonfuls of Sack, 


and as much Rofe-water, fome, Carraway. Seeds, and as 
much Flour as will make it a Pafte ftiff enough to roll very thin: 
If you would have them like Difhes, you muft bake them upon 
Dithes buttered. Cut them out into what Work you pleafe to 
candy them; take a Pound of fine fearfed Sugar perfumed, and the 


White of an Egg, and three or four Spoonfuls of Rofe-water, ftir _ 


it till it looks white ; and when that Pafte is cold, do it with a 


Feather on one Side. ‘This candied, let it dry, anddo the other — 


Side fo, and dry it alfo. 
To make a Lemoned Honey-comb. 


» 


“FAKE the Juice of one Lemon, and fweeten it with fine au 


| yar to your Palate; then take a Pint of Cream, and the 
White of an Egg, and put in fome Sugar, and beat it up; and as 
. the Froth rifes, take it off, and put it on the Juice of the Lemon, 
till you have taken all the Cream off upon the Lemon; make it 
the Day before you want it in a Difh that is proper. 


How to dry Cherries. 


‘PT AKE eight Pounds of Cherries, one Pound of the beft pow- . 
' dered Sugar, ftone.the Cherries over a great deep Bafon or. 
Glafs, and lay them one by one in Rows, and ftrew a little Su- 


gar: thus do, till your Bafon is full to the Top, and let them ftand 
till the next Day; then pour them out into a great Pofnit, -fet 
them on the Fire; let them boil very faft a Quarter of an Hour; 


or more; then pour them again into your Bafon, and let them. 


ftand two or three Days; then take them out, and lay them one 
by one on Hair-fieves, and fet them in the Sun, or an Oven, till 
they are dry, turning them every Day upon dry Sieves: if in the 


Oven, © 


a a 


[= =? 


‘Appendix to the Art of Cookery. 353 
Oven, it muft be as little warm as you can juft feel it, when you 
hold your Hand in it. er . . 
= How to make fine Almond Cakes. 


AKE a Pound of Yordan Almonds, blanch them, beat them 
i very’ fine with a little Orange-flower Water, to keep them 
from Oiling ; then take a Pound and a Quarter of fine Sugar, boil 
it to ahigh Candy ; then put in your Almonds ; then take two 
frefh Lemons, grate off the Rhind very thin, and put as much 
Juice as to make it of a quick T'afte ; then put it into your Glafles, 
and fet it into your Stove, ftirring them often, that they do not 
candy: So, when it is a little dry, put it into little Cakes upon 
Sheets of Glafs to dry. ; 


How to make Uxbridge Cakes. 


J ‘AKE a Pound of Wheat-flour, feven Pounds of Currants, 

half a Nutmeg, four Pound of Butter,’ rub your Butter cold 
very well amongft the Meal, drefs your Currants very well in the 
Flour, Butter, and Seafoning, and knead it with fo much good 
new Yeaft as will make it into a pretty high Pafte ; ufually two 
Pennyworth of Yeaft to that Quantity; after it is kneaded well 
together, let it ftand an Hour to rife: You may put-halfa Pound 
of Pafte in a Cake. : 


How to make Mead. 


AKE ten Gallons of Water, and two Gallons of Honey, a 
Handful of raced Ginger; then take two Lemons, cut them 

in Pieces, and put them into it, boil it very well, keep it fkim- 
ming; let it ftand all Night in the fame Veflel you boil it in, the 
next Morning barrel it up, with two or three Spoonfuls of good 
Yeaft. About three Weeks or a Month after, you may bottle it, © 


Marmalade of Cherries. 
AKE five Pounds of Cherries ftoned, and two Pounds of hard 


‘Sugar, fhred your Cherries, wet your Sugar with the Juice 
thatrunneth from them ; then put the Cherries into the Sugar, and 
boil them pretty faft till it be a Marmalade ; when it is cold, putit 


up in Glaffes for Ufe. B m 
To dry Damofins. , 
AKE four Pounds of Damofins ; take one Pound of fine Su- 
gar, make a Syrup of it, with about a Pint of fair Water 5 
then put in your Damofins, ftir it into your hot Syrup, fo let them 
i a A tess fand 
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ftand on a little Fire, to keep them warm for half an Hour; ther 
put all intoa Bafon, and cover them, let them ftand till the next 
Day; then put the Syrup from them, and fet it on the Fire, /and 
when it is very hot, put it on your Damofins: This do twice 
a-day for three Days together; then draw the Syrup from the Da- 
mofins, and lay them in an earthen Dith, and fet them in an Oven 
after Bread is drawn; when the Oven is cold, take them and turn 
them, and Jay them upon clean Dithes; fet them in the Sun, or 
in another Oven, till they are dry. 


Marmalade of Quince white. 


JAKE the Quinces, pare them and core them, put them into 

Water as you pare them, to be kept from blacking, then 
boil them fo tender that a Quarter of Straw will go. through 
them; then take their Weight of Sugar, and beat.them, break 
the Quinces with the Back of a Spoon; and then put*in the 
Sugar, and let them boil faft uncovered, till they flide from the 
Bottom of the Pan: You may make Pafte of the fame, only dry 
itin a Stove, drawing it out into what Form you pleafe. ? 


To preserve Apricots or Plumbs green. 


AKE your Plumbs before they have Stones in them, which 
4 you may know by putting a Pin through them ; then coddle 
them in many Waters, till they areas green as Grafs: peel them 
and coddle them again; you muft take the Weight of them in Su- 
gar, and make a Syrup ; put to your Sugar a Jack of Water; then 
_put them in, fet them on the Fire to boul flowly, till they be clear, 
fkimming them often, and they willbe very green. Put them up 
in Glafles, and keep them for Ufe. =| 


To preferve Cherries. 
MAKE two Ponds of Cherries, one Pound, and.an half of Su- 


ear, half a Pint of fair Water, melt your Sugar in it; when 

it is melted, put in your other Sugar and your Cherries ; then boil 
‘them foftly, till all the Sugar be melted ; then boil them faft, and 
{kim them ; take them off two or three ‘Times and fhake them, 
and put them on again, and let them’ boil faft ; and when they are 
- of agood Colour, and the Syrup will fland, they are enough. & 
i : z§ . . G 
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| ‘s To preferve Barberries. Segh 
: 'AKE the ripeft and beft Barberries you can find; take the 
. Weight of them in Sugar; then pick out the Seeds and 


Tops, wet your Sugar with the Juice of them, and make a Syrup, . 


then put in your Barberries, and when they boil, take them off 
and fhake them, and fet them on/again, and let them boil, and 
repeat the fame, till they are clean enough to put into Glaffes. 

z Wiggs. 


BAKE three Pounds of well-dried Flour, one Nutmeg, a little 
3. Mace and Salt, and almoft half a Pound of Carraway Com- 


fits; mix thefe well together, and melt half a Pound of Butter in a 
Pint of fweet thick Cream, fix Spoonfuls of good Sack, four Yolks 


and three Whites of Eggs, and near a Pint of good light Yeaft; 
work thefe well together, .and cover it, and. fet it down to the Fire 
to rife; then let them reft, and.lay the Remainder, the half 
Pound of Carraways on the Top of the Wiggs, and put them upon 


Papers, well floured and dried, and Jet them have as quick an Oven 
asfor Tarts. 


To make Fruit Wafers ; Codlings or Plumbs do bef. 
AKE the. Pulp: of Fruit, rub’d through a Hair-fieve ; and to 
three Ounces of Pulp take fix Ouncesiof Sugar, finely fear- 


- fed; dry your Sugar wery well, till.it be very hot, heat the Pulp . 


alfo very hot, and put to it your, Sugar, and heat it on the Fire, 
till it be almoft.at boiling; then pour it on the Glafles:or ‘Tren- 
chers, andsfet it'in the Stove, tilk you fee:it will leave the Glafles, 
(butibefore it'begins to candy) take them off, and turn them upon 


» Papers in what Form’ you pleafe; you may colour them red with 
 Clovye-Giliflowers fteeped in the Juice of Lemon.» : 


: 
| |) How to make Marmalade of Oranges. — | 
g AE. the Oranges and jweigh ‘them ;) to a Pound of Oranges 
; take half a Pound of Pippins, and almoft half-a, Pint of Wa- 
ter, a Pound and an half of Sugar; pare your Oranges very thin, 


and fave thePeelings ; then take off the Skins, and -boil them till 
‘they are very tender, and the Bitternefs is gone, out of them. «In 


the tean time; pare your Pippins, and flice them into Water, and 
boil them till they are clear, pick out the Meat from the Skins 
of your Oranges, before yowboil them ; and add to that Meat the 


Meat of one Lemon; then take the Peel you have boiled tender, | 
and fhred them, or cut them into very thick Slices, what Length 
| Tay FOR 
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yeu pleafe; then fet the Sugar on the Fire, with feven. or eight 
Spoonfuls of Water, skim it clean; then put in the Peel, and the 
Meat of the Oranges ‘and Lemons, and the'Pippins, and fo boil 
them ; putin as much of the outward Rhind of the Orangessas 
you think fit, and fo boil them til] they are enough. ) i 
; | -Cracknells, . . 
ACCE half a Pound of the'whiteft Flour, and a Pound of Su= 
& gar beaten'{mall, two Ounces of Butter cold, one Spoonful 
of Carraway Seeds, fteep’d all Night in Vinegar; then put in 
three Yolks of Egos, and a little Rofe-water, work your Pafte al- 
together; and after that beat it with a Rolling-pin, till it be light ; 
then roll it out thin, and cut it with a Glafs, lay it thin on Plates 
butter’d, and prick them with a Pin; then take the Yolks of two 
Egos, beaten with Rofe-water, and rub them over with it; ther 
fet them into a pretty quick Oven; and when they are brown 


take them out and lay them in a dry Place. 


| To make Orange Loaves. 


i Ea your Orange, and cut a round Hole in the Top, take 
out all the Meat, and as much of the White as you can, 
without breaking the Skin; then boil them in Water till tender, 
fhifting the Water till ’tis not bitter ; then take them up and wipe 
them dry; then take a Pound: of fine Sugar, a Quart of Water, 
or in Proportion to the Oranges.; boil it, and take off the Scum as 
it rifeth ; then put in your Oranges, and let them boil a little, and 
_ get them lie a Day or two in the Syrup; then take the, Yolks of 
two Eggs, a Quarter of a Pmt of Cream, (or more) beat them well 
together; then grate in two Naples Bifcuits, (or white Bread) a 
Quarter of a Pound of Butter, and four Spoonfuls of Sack; mix 
it altogether till your Butter is melted; then fill the Oranges with 
jt, and bake them in a flow Oven as long as you would a Cuftard, 
then ftick in fome cut Citron, and fillthem up with Sack, But- 
ter, and Sugar grated over.” cia cde 
To make a Lemon Tower or Pudding. 
P GRATE the outward Rhind of three Lemons; take three Quar- 
“J ters of a Pound of Sugar,’ and’the fame of Butter, the Yolks 
of eight Eggs, beat them in a marble Mortar, ‘at leaft an Hour ; 
‘then lay a thin rich Cruft'in the Bottom of the Dish you bake‘it 
in, as you' may fomething alfo' over it; three ‘Quarters of an‘ Hour 


will bake it.’ Make'an Orange ‘Pudding the fame Way, but pare 
ae as! ve a Fi as h 
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- the Rhinds, and boil them firft i in feveral Waters, till the Bitter- 


nef | is boiled out. 


How to uk ihe eat Lemon Cream. 


“SAKE a Gill of clear Water, infufe in itthe Rhind of a Le- 

mon, till it tafte of it; then take the Whites of fix Eggs, 

the Juice of four Lemons ; beat all well together, and run them 

through a Hair-fieve, fweeten them with double-retined Sugar, and 

fet them on the Fire not too hot, keeping {tiring ; and wien it is 
thick oe take it off. 


How to make Chocolate. 
pace: fix Pounds of Cocoa-nuts, one Pound of Annifeeds, “eax 


Ounces of long Pepper, one of Cinnamon,a Quarter of a Pound 
of Almonds, one Pound of Piftachios, as much Achiote as will 
make it the Colour of Brick; three Grains of Mufk, and as much 
Ambergreafe, fix Pounds of "Loaf-fugar, one Ounce of Nutmegs, 
dry and beat them, and fearfe them through a fine Sieve: Your 
Almonds muft be beat to a Pafte, and mixed with the other In- 
gredients ; then dip your Sugar in Orange-flower or Rofe-water, and 
put it in a Skillet, on a very gentle Charcoal Fire ; then putin the 
Spice, and ftew it well together ; then the Musk and Ambergreafe 5 
then put in the Cocoa-nuts laft of all ; then Achiote,wetting it with 
the Water the Sugar was dipt in ; frew all thefe very well together 
over a hotter Fire than before ; ther take it up, and put it into 
Boxes, or what Form you like, and fet it to dry i in a warm Place. 
‘The Piftachios and Almonds muft be a little beati in a Dore ‘then 
ground upon a Stone. 


Another Way to make Chocolate. | 
a Rea fix Pounds of the beft Spani/h Nuts, when parch’d and 
cleaned from the Hulls ; take three Pounds of Sugar, two 
Ounces of the beft Cinnamon, beaten and fifted very fine ; to every 
two Pounds of Nuts put in three good Vanelas, or more or lefs 
as you pleafe; to every Pound of Nuts half a Dram of Cardamum, 
Seeds, very finely beaten and fearfed. 


Cheefe-Cakes without Rian 
TAKE two Quarts of new. Milk, fet it as it comes from’ the 


Cow, with as little Runnet.as you can; when it is come, 
break it as gently as you can, and whey it well ; ‘then pafs it through. 
a Hair-fieve,. and put it into. a marble Mortar, and beat into it a 
Pound of new Butter, w pralssios in Rofe-water ; when that is well 
ea 4 mingled 
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mingled in the Curd, take the Yo! ks of fix Eggs, and the Whites 
of three, beat them very well with a little thick Cream and Salt ; - 
and after you have made the Coffins, juft as you_put ther into the 
Cruft; (which mutt not be till you are ready to fet them into the 
| Owen) then put in your Eggs and Sugar, and a whole Nutmeg — 
- finely grated; ftir them all well together, and fo fill your Crufts ; 
and if you puta little fine Sugar fearfed into the Cruft, it will roll 
the thiner and cleaner; three Spoonfuls of thick fweet Cream will 
be enotigh to beat up your Eggs with. 


How to preferve white Pear Plumbs. 


, Gas the fineft and cleareft from Specks you can get; to a 
| Pound of Plumbs.take a Pound and a Quarter of Sugars 
the fine you can get, a Pint and a Quarter of Water; flit the 
- Plumbs and ftone them, and prick them full of Holes, faving fome 
Sugar beat fine laid ina Bafon; as you do them, lay them in,- and 
ftrew Sugar over them 5 when you have thus done; have balk a 
Pound of Sugar, and your Water ready made into a thin Syrup, 
and a little cold ; putin your Plumbs with the flit Side downwards, 
fet them on the Fire, keep them centinually boiling, neither too 
flow nor too faft; take them often off, fhake them round, and 
{kin them well; keep them down into the Syrup continually, for 
fear they lofe their Colour; when they are thoroughly fcalded, 
ftrew on the reft of your Susar, and keep doing fo till they. are 
enough, which you may know by their glafing towards the latter 


End; boil them up quickly. 


To preferve Curranis. 


ay AKE the Weight of the Gurants in Sugar, pee out the 
Seeds; take to a Pound of Sugar half a Jack of Water, 
let. it melt; then put in yourBerries, and let them do very leifurely, 
 fkim them, and take them up, let the Syrup boil; then put them 
on again ; and when they are clear, and the Syrup thick enough, 
take them off ; and when they are cold, put them up in Glafles. 


H. 
as 


To preferve Raflpherries. 


| 6 Bae of the Rafpberries that are not too ripe, and take the 
; Weight of them in Sugar, wet your Sugar with a little Wa- 
‘ter, and put in your oes and let them boil foftly, take heed of 
“breaking | them ; when they are clear, take them up, and boil the 
Sy rup till it be thick enough, then put them i in again ; and wie 
they are cold, ‘put them ae ia ‘Glifies. ” | J 
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To make Bifeuit Bread. 


AKE half a Pound of very fine Wheat Flour, and.as much 
Sugar finely fearfed, and dry them very well before the Fire, 
dry the Flour more than the Sugar; then take four new laid Eggs, 
take out the Strains ; then {wing them very well; then put the Sugar. 
in, and fwing it well with the Eggs ; then put the Flour init, and 
beat all together half an Hour at the leaft ; put in fome Aniifeeds, 
or Carraway Seeds, and- rub the Plates with Butter, and fetthem | 
into the Oven. . 


To candy Angelica. 


AKE it in 4pri/, boil it in Water till it be tender ; then take 

it up and drain it from the Water very well; then fcrape the 

Outfide of it, and dry it in a clean Cloth, and lay it in the Syrup, 

and let'it lie in three or four Days, and cover it clofe: The Syrup — 

muft be {trong of Sugar, and keep it hot a good While, and let it 

not boil; after it is heated a good While, lay it upon a Pye-plate, 
and folet it dry; keep it near the Fire, left it diflolve. hes 


‘sa To preferve Cherries. 
6 is their Weight in Sugar before you ftone them; when 
ftoned, make your Syrup; then put in your Cherries, let 
them boil flowly at.the firft, till they be thoroughly warmed ; then 
boil them as faft as you can; when they are boiled clear, put in 
the Jelly, with almoft the Weight in Sugar, ftrew the Sugar on’ 
the Cherries: For the Colouring, you muft be ruled by your Eye ; 
to a Pound of Sugar put a Jack of Water, ftrew your Sugar on 
them before they boil; and put in the Juice of Currants foen after _ 
they boil. : 


To dry Pear Plumbs. 


ft a ee 
AKE two Pounds of Pear Plumbs to one Pound of Sugar; ~ 
- ftone them, and fill them every one with Sugar; lay them 


in an earthen Pot, put to them as much Water as will prevent 


burning them ; then fet them in an Oven after Bread is drawn ; 


let them ftand till they be tender; then put them into a Sieveto. 


drain well from the Syrup; then fet them-in the Oven again, un- 
til they be a little dry ; then fmooth the Skins as well as you can, 
Aa4, and 
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and fo fll them ; then fet them in the Oven again to harden); then 
wafh them in Water fealding hot, and-dry them very well;: then 
put them in the Oven again very cool to blue them, put them: be- ’ 
tween two Pewter Dithes, and fet them in the Oven. er 


The Filling for the aforefaid Plumbs. 


“Take the Plumbs; wipe them, prick them inthe Seams, put 
them ina Pitcher, and fet them in’a little boiling Water; let 
them boil ‘very ‘ténder ;‘ then pour moft of the Liquor from them; 
then take off the Skins‘and the Stones ; ‘toa Pint of the Pulp a 
‘Pound of Sugar well dried in the Oven; then: letit boil till the 
Scum rife, which take off very clean, and put into earthen Plates, 
and‘dry it in an Oven, and fo fill the Plumbs. | 


To candy Caffia. 


“SAKE as much of the Powder of brown Caffia as will lie upon 

. two broad Shillings, with what Musk and Ambergreafe you 
think fitting : “The Caflia and Perfume muft be powdered together; 
then take a Quarter of a Pound of Sugar, and boil it to Candy- 
Height; then put in your Powder, and mix it well together, and 
' pour it in Pewter-Saucers or Plates, which muft be buttered very 
thin ; and when it is cold, it will flip out: The Caffia is to be 
bought at London; fometimes it is in Powder, and fometimesin a 
hard Lump. 


To make Carraway Cakes. 


~AKE two Pounds of white Flour, and two Pounds of coarfe - 
-, a Loaf Sugar wellvdried,:and fine fifted; after the Flour and 

‘Sugar is fifted and ‘weighed, then mingle them together; fift the 
Flour and Sugar together, throw a Hair-fieve into the Bowl you ufe 
itin; to them you mufthave two Pounds of good Butter, eighteen 
Eges, leaving out eight of the Whites; to thefe you muft have four 
Ounces of candied Oranges \five.orfix:Ounces of Carraway Com- 
fits: you muft firft work the Butter with Rofe-water, till you can 
fee none of the Water, and your ‘Butter muft be! very: foft ; then 
put in Flour and Sugar, a‘littleat a° Time, and likewife your Eggs ; 
but you muft beat your Egos very well, ‘with ten Spoonfuls of Sack; 
_foyou muft putin each as you think ‘fit, keeping it conftantly 
beating with your Hand, till you have put it into the Hoop for'the 
Oyen; do not put in your Sweetmeats and Seeds, till ycu are 
Rae BOY 53h i: f>\5 mm Oia tad AL) ONS eng 2 ready 
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ready to'put ‘into your Hoop: “You muft have three or four Doubles. 
of Cap-paper under the Cakes, and butter-the-Paper and Hoop;, 
- You mutt fift fome fine Sugar upon your Cake, when it goes into. 


the Oven. « suet 


To preferve Pippins in. Slices. 


WHEN your Pippins are prepared, butnot coared, cut them in 

‘Slices, and take the Weight of them in Sugar, ‘put to your. 
Sugar a pretty quantity of Water, let. it melt, and fkim it? let it 
boil again very high; then put them into the Syrup when they are 
clear ; lay: them in {hallow Glaffes, in which you mean to ferve 
them up; then put in the Syrup a candied Orange-peel cutin 
little Slices very thin, and lay about the Pippin; cover them with: 
Syrup, and keep them about the Pippin. 


Sack Cream like Butter. 


TT AKE a Quart of Cream, boil it with Mace, put to it fix Ego- 
“ Yolks well beaten, fo let it boil up; then take it off the Fire, 
and put ina little Sack, and turn it; then put it in a Cloth, and 
let the Whey run from it; then take it out of the Cloth, and fea- 
fon it with Rofe-water and Sugar, being very well broken with a 
Spoon; ferve it up in the Difh, and pink it as you would do a 
Dith of Butter, fo fend it in with Cream and Sugar. ' 


Barley Cream. 


AKE a Quart of French Barley, boil it in three or four Wa- 

ters, till it be pretty tender; then fet a Quart of Cream on 

the Fire with fome Mace‘and Nutmeg; when it begins to boil, | 

_ drain out the Barley from the Water, put in the Cream, and 

let it boil till it be pretty thick and:tender ; then feafon it with Su~ 
gar and Salt. When it is-cold, ferve it up. 


Almond Butter. 


TAKE a Quart of Cream, put in fome Mace whole, and a _ 
». quartered Nutmeg, Y olks of eight Eggs well beaten, and three 
Quarters of a Pound.of Almonds well blanched, and beaten extreme- 
ly fmall, witha little Rofewater and Sugar ; put all thefe together, 
fet them.on the Fire, and ftirthem till they begin to boil; then take 
it off, and you will find. it a little crack’d ; fo lay.a Strainer in a Cul- 
lender, and pour it into it, and let it drain a Day or two, till you fee 
| it 
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it-is firm like Butter ; then run it through a Cullender, then it will 
be like little Comfits, and fo ferve it up. 


Sugar Cakes. 


PT ARE a Pound and a half of very fine Flour, one Pound of cold 

Butter, half a Pound of Sugar, work all thefe well together 
into a Pafte, then roll it with the Palms of your Hands into Balls, 
and cut them with a Glafs into Cakes; lay them ina Sheet of Paper, 
with fome Flour under them ; to bake them you may make Tum- 
blets, only blanch in Almonds, and beat them fmall, and lay them 
in the midft of a long Piece of Pafte, and roll it round withyour Fin- 
gers, and caft them into Knots, in what Fafhion you pleafe ;_ prick 
them and bake them. ' 


Sugar Cakes another Way. 


“7AKE half a Pound of fine Sugar fearfed, and as much Flour, 

two: Egos beaten with a little Rofewater, a Piece of Butter 
about the Bignefs of an Ege, work them well together, till they 
bea {mooth Pafte; then make them into Cakes, working every 
one with the Palms of your Hands ; then lay them in Plates, rub’d 
over with a little Butter; fo bake them in an Oven, little more 
than warm. You may make Knots of the fame the Cakes are made 
of ; butin the Mingling you muft put in a few Carraway Seeds , 
when they are wrought to Pafte, roll them with the Ends of your 
Fingers into fmall Kolls, and make it into Knots; lay them upon 
Pye-plates rub’d with Butter, and bake them. 


Cleuted Cream. 


my AKE a Gill of new Milk, and fet it on the Fire, and take 
fix Spoonfuls of Rofewater, four or five Pieces of large Mace, 
put the Mace on a Thread; when it boils, put to them the Yolks 
_of two Eggs very well beaten’; ‘ftir théfe very well together ; then 
take a Quart of very good Cream, put it to the reft, and ftir it to- 
gether, but let it not boil afterthe Cream isin. Pour it out of the 
Pan you boil it in, and let it ffand all Night; the next Day take 
the Top of it, and ferve it up. 


J 


Quince Cream. 


“AKE your Quinces, and put them in boiling Water unpar- 
&. ed, boil them a-pace uncovered, left they difeolour when 
they are boiled, pare them, beat them very tender with Sugar; 
: ae then 
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then take Cream, and mix it till it be pretty thick ; if you boil 
your Cream with a little Cinnamon, it will be better, but let it be 
cold before you put it to your Quince. 


Citron Cream. 


AKE a Quart of Cream, and boil it with three Pennyworth of 
eood clear Ifing-glafs, which muft be tied up in a Piece of 
thin Tiffany; put in a Blade or two of Mace ftrongly boiled in 
your Cream and Ifing-glafs, till the Cream be pretty thick; fweeten 
it to your Tafte, with perfumed hard Sugar; when it is taken off 
the Fire, put ina little Rofewater to your Tafte; then takea Piece 
of your green frefheft Citron, and cut it in little Bits, the Breadth 
of Point-dales, and about half as long; and the Cream being firft 
put into Difhes, when it is half cold, put in your Citron, fo as 
it may but fink from the Top, that it may not be feen, and ma 
lie before it be at the Bottom ; if you wafh your Citron before in 
Rofewater, it will make the Colour better and frefher; fo let it 
ftand till the next Day, where it may get no Water, and where 
it may not be fhaken. | 


“Cream of Apples, Quince, Goofeberries, Pruans, or Rafp~ 


berries. 
AKE to every Quart of Cream four Eggs, being firft well 
- beat and ftrained, and mix them with a little cold Cream, 
and put it to your Cream, being firft boiled with whole Mace; 
keep it ftiring, till you find it begin to thicken at the Bottom and 
Sides; your Apples, Quinces and Berries muft be tenderly boiled, © 
fo as they will crufh in the Pulp; then feafon it with Rofewater, 
and Sugar to your Tafte, putting it up into Difhes ; and when they 
are cold, if there be any Rofewater and Sugar, which lies water~ 
ifh at the Top, let it be drained outwith aSpoon : This Pulp muft 
be made ready before you boil your Cream ; and when it is boiled, 
cover over your Pulp a pretty Thicknefs with your Egg Cream, 
which muft have a little Rofewater and Sugar put to it. 


Sugar Loaf Cream. | 
ee a Quarter of a Pound of Hartfhorn, and put it toa Pottle 


of Water, and fet on the Fire in a Pipkin, covered til it be 
ready to feeth ; then pour off the Water, and put a Pottle of Wa- 


ter more to it, and let it ftand fimmering on the Fire till it be con- 


fumed 
t 
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fumed to a Pint, and with it two Ounces of Ifing-glafs wafhed in 
Rofewater, which muft-be put in with the fecond Water; then’ 
- ftrain it, and let it cool; then take three Pints'of Cream, and‘ boil 
it very well with a Bag of Nutmeg, Cloves, Cinnamon and Mace ; 
then take a Quarter of a Pound of ‘fordax Almonds, and lay them 
one Night in cold Water to blanch; and when they are blanched, 
Jet them lie two Hours in cold Water; then take them forth, and 
dry them in a clean Linen Cloth, and beat them in a marble Mor-) 
tar, with fair Water or Rofewater, beat them to a very fine Pulp, 
then take fome of theaforefaid Cream well warmed, and put the: 
Pulp by degrees into it, firaining it through a Cloth with the 
Back of a Spoon, till all the Goodnefs of the Almonds be ftrained 
out into the Cream; then feafon the Cream with Rofewater and. 
Sugar ; then take the aforefaid Jelly, warm it till it diffolve, and 
feafon it with Rofewater and Sugar, anda’Grain of Ambergreafe. 
or Mufk, if you pleafe ; then mix your Cream and Jelly.together 
very well, and put it into Glafles well warmed, (like Sugar Loaves) 
and let it ftand all Night; then put them forth upon a Plate or. 
two, or a white China Dith, and ftick the Cream with Piany Ker- 
nels, or ferve them in Glafles one on every Trencher. diy te 


Conferve of Rofes boiled. 


‘TARE red Rofes, take off all the Whites at the Bottom, or 
* elfewhere, take three Times the Weight of them in Sugars. 
ut to a Pint of Rofes a Pint of Water, fkim it well, fhred your 

Rotes a little before you put them into Water, cover them, and: 

‘boil the Leaves tender in the Water; and when they are tender, 
put in your Sugar; keep them ftirring, left they burn when they 
aie tender, and the Syrup .confumed. Put them up, and fo keep 
them for your Ufe. vers | 


How to make Orange Bifcuits. 


PARE your Oranges, not very, thick, put.them into Water, but | 
-firft weigh your Peels, let.it fland over the Fire, and Jet it) 
boil till it be very tender, then beat itin.a marble Mortar, till it be, 
a very fine fmooth Pafte ; to every Ounce of Peels put two Ouncesy 
_ anda half of double-refined Sugar well-fearfed, mix them well to-' 
gether. with a Spoon in the Mortar ;, then fpread it with a Knife, 
upon Pye-plates, and fet it in an Oven a little warm, jor beforethe » 
Fire ; when it feels dry upon the Top, cut it into what Fafhion 
you pleafe, and turn them into another Plate, and fet them ce a. 
tove 
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~ Stove till they be dry; where, the Edges look rough, when it is dry5 
they muft be cut with a Pair of Sciflars. ? tilared| 


How to. make yellow Varnifh. 


"TAKE a Quart of Spirit of Wine, and put to it cight Ounces of 
Seed Cake, fhake it half an Hour ; next Day it will be fit for 
- Ufe, but ftrain it firft; take Lamb-black, and put in your Varnifh 
about the Thicknefs of a Pancake ; mix it well, but ftir it ndt too 
faft; then do it eight times over, and let it ftand till the next Day ; 
then take fome burn’d Ivory, and Oil of . Turpentine as fine as 
Butter ; then mix it with fome of your Varnifh, till you have var- 
nifhed it fit for polifhing; then polifh it with Tripola in fine, 
Flour ; then lay it on the Wood fmooth, with one of the Bruthes ; 
then let it dry, and do it fo eight times at the leaft ; when it is very 
dry lay on your Varnifh that is mixed, and when it is dry, polifh 
it with a wet Cloth diped in Tripola, and rub it as hard as you 
would do Platters. : 


How to make a pretty Varnifh to colour little Bafkets, Bowls, 
or any Board where nothing bot 1s fet on. 


AKE either red, black or white Wax, which Colour you want. 
* - to make ; to every two Ounces of Sealing-Wax one Ounce 
of Spirit of Wine, pound the Wax fine, then fift it through a fine 
Lawn Sieve, till you have made it extremely fine; put it into a 
large Phial with the Spirits of Wine, fhake it, let it ftand within 
the Air of the Fire forty-eight Hours, fhaking it often ; then with 
a little Bruth rub your Bafkets all over with it; let itdry, and do 
it over a fecond Time, and it makes them look very pretty. 


How to clean Gold or Silver Lace. 


Fi eee Alabafter finely beaten and fearfed, and put it into an 
“earthen Pipkin} and {et it upon 4 Chaffing-difh of Coals, and 
let it boil for fome Time, ftraining it often with a Stick firft ; 
when it begins to boil} it will be very heavy ; when it is enough, 
you will find it in the ftirring very light; then take it off the Fire, 
lay your Lace upon a Piece of Flannel, and ftrew your Powder 
upon it ; knock it well in witha hard’Cloth Brufh; when ‘you 
think it isenough, brufh the Powder out with a clean Brufh, 
How 


# 
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How to make fuveet Powder for Cloaibs. 


Bi: of ap Orris Roots, two Pound and a half of Lignum Rodicum, 
fix Ounces of feraped Cyprefs Roots, three Ounces of Da- 

matk Rofes, carefully dried, a Pound and a half of Benjamin, four 
Ounces and a half: of Storax: two Ounces and a half ‘of {weet 
_Marjoram, three Ounces of Sabdanum, one Ounce anda Dram | 
of Calamus Aromaticus, and one Dram Musk Cods, fix Dranis 
of Lavender and Flowers, and Mellilot Flowers, if you pleate. 


To clean white Ras flowered Silks aap Gold and Silver 
im thei. 


SAKE ftale Bread’ crumbled very fine, nile with Powder ¢ 

Blue, rub it very well over the Silk or Sattin ; then fhake it 

ratte and with clean foft’Cloths duft it well: If any Gold or Sil- 

ver Flowers, afterwards take a Piece of Crimfon in Grain Velvet, 
and rub the Flowers with it. 


To keep Arms, Iron or Steel from Rujting. 
ARE the Filings ‘of Lead,‘or Duft of Lead, finely beaten in 
anlron Mortar, putting-to it Oil of Spike, which will make 
the Iron ‘fmell well : And if you oil-your Arms, or any. thing that 
is made of Iron or Steel, - Jon ney keep them in ua me Airs from 


| Rufting. 


T he Fews Way to jh Beef, arbi will go capa 0 “tbe 
. Weft-Indies, and keep a Year sf in the Pickle, and with 
Carey -will go.to the-Eaft- -Indies.. 


ypeet any Piece of Beef SHIR out Bones, or :take the Bones 
out, if you intend to keep it above a Month ; take Mace, ~ 
Clove, Nutmeg and Pepper, and. Junipef-berties ‘beat fine, and 
tub the Beef well, mix Salt and Jamaica Pepper, and Bay Leaves; 
let it. be well feafoned, Jet it lie in this Seafoning a Week or teh 
‘Days, throw in a dowd deal of Garlick and Shallot 3 boil fome.of 
the beft white Wine Vinegar, lay your Meat in a Pan ox. good 
_Veflel for the Purpofe, with the: Pickle ; and.when_ the Vinegar 
4s quite cold, pour it over, cover it clofe... H it is for a Vey- 
aze, cover it with Oil, and jet ‘the ‘Cooper hoop up the -Bar- 
rel very well: ‘This is a good, Way in a hot Country, where 
Meat will not keep ; then it muft be put into the Vinegar directly 
! with 
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with the Seafoning; then you may either roaft or flew it, but ’tis 
beit ftewed, and add a good deal of Onion and Parfley chopped 
fine, fome white Wine, a little Catchup, Truffels and Morels, a 
little good Gravy, a Piece of Butter rolled in Flour, or a little 
Oil, in which the Meat and Onions ought to ftew a Quarter of 
an Hour before the other Ingredients are put in; then put all in, — 
and ftir it together, and let it ftew till you think it enough. This 
~ is a good Pickle in a hot Country, to keep Beef or Veal that is 
drefled, to eat cold. . Ss 


ca How to make Cyder. 
FTER all your Apples are bruifed, take half of your Quantity 
and fqueeze them, and the Juice you prefs from them pour 
-upon.the others half bruifed, but not {queezed, in a Tub for the 
Purpofe, having a.Tap at the Bottom ; let the Juice remain upon 
the Apples, three or four Days, then pull out your Tap, and, let 
your Juice run into fome other Veflel fet under the Tub to receive 
it; and if it run thick, as at the firft it will, pour it upon the 
Apples again, till you fee it runclear; and as you have a Quantity, 
put it into your Veflel, but do not force the Cyder, but let it drop . 
_as long as it will of its own Accord: Having done this ; after you 
.perceive that the Sides begin to,work, take a Quantity of Ifing- 
glafs, an Ounce will ferve for forty Gallons, infufe this into fome 
__ of the Cyder till it be diffolved ;. put to an Ounce)of Ifing-glafs a 
- Quart of Cyder ;. and when it is fo diflolved, pour it into the Vef- 
fel, and ftop it'clofe for two Days, or fomething more; then draw 
off the Cyder into another Veflel.: This do fo often till you per- 
ceive your Cyder to be free from_all Manner of Sediment, that 
may make it ferment and fret itfelf :, After Chrifimas you may’ boil 
it; you may, by pouring Water on the Apples, and prefiing them, 
make a pretty {mall Cyder ; if it, be thick and muddy, by ufing 
Ifing-glafs, you may make it as clear as the reft 5 you muft diflolve 


the Ifing-clafs over the Fire, til] it-be Jelly. 


4 29. For Fining Cyder. 


TAKE two Quarts of Skim-Milk, four Ounces of Ifing-glats, 
+ cut the Ifing-glafs in Pieces, and work it luke-warm in the 
~ Milk over the Fire; and when it is diflolved, then put it in cold 

"into the Hogfhead of Cyder, and take a long Stick, .and ftir it well 


from Top to Bottom, for half a Quarter of an Hour, 


Lfrer 


v 


! 
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| After it bas Fined, | : rai’ &- 


Take ten Pounds of Raifins of the Sun, two Ounces of Turme- 
rick, half an Ounce of Ginger beaten; then take a Quantity of 
Raifins, and grind them as you do Muftard-feed in a Bowl, with a 
little Cyder,. and fo the reft of the Raifins ; then fprinkle the Tur- 
merick and Ginger amongft it ; then put all into a fine Canvats 
Bag, Gnd hang it in the Middle of the Hogfhead clofe, and let 
it lie. After the Cyder has ftood thus a Fortnight or a Month, 
then you may bottle it at your Pleafure. — a” 


; To. make Chouder, a Sea-Difb. 


AKE a Belly-piece of pickled Pork, flice off the fatter Parts, and 
= jay them at the Bottom of the Kettle, flrew over it Onions, 
and fuch {weet Herbs as you can procure. ‘Take a middling large 
Cod, bone and fice it as for Crimping, pepper, falt, all-fpice, 
and flour it a little, make a Layer with Part of the Slices; upon 
that a flight Layer of Pork again, and on that a Layer of Bisket, 

»and foon, purfuing the like Rule, until the Kettle is filled to 
about four Inches ;, cover it with a nice Pafte, pour in about a Piat 
of Water, lute down the Cover of the Kettle, and let the Top be | 
‘fupplied with live Wood-embers. Keep it over a flow Fire about 
~ four Hours. . 
When you take itup, lay it in the Difh, pour in a Glafs of hot 
Madeira Wine, anda very little India Pepper: If you have Oy- 
fters or Truffles, and Morels, it is ftill better; thicken it with 
~ Butter. Obferve, before you put this Sauce in, to skim the Stew, — 
and then lay on the Cruft, and fend it to Table reverfe as in 
_ the Kettle ; cover it clofe with the Pafte, which fhould be brown. 


* Lo-clarify Sugar after the Spanifhb Way. 
AKE one Pound of the beft Li/bon Sugar, nineteen Pounds 
; of Water, mix the White and Shell of an Ege, then beat 
it up to a Lather ; then let it boil, and ftrain it off: you mutt let it 
_ fimmer over a Charcoal Fire, till it diminifh to half a Pint; then 
. put in a large Spoonful of Orange-flower Water. 


m To make Spanifh Fritters. ™ 
: id ae the Infide of a. Roll, and flice it in three ; ‘then foak it 
“& in Mik ; then pafit through a Batter of Eggs, fry them in 

x ; , Oi 


Ibs 


ww ia * 


Oil; when almoft done, repafS them in another Batte¢; then let 
them fry till they are done, draw them off the Oil, and lay themin’ 
a Dith; over every Pair of Fritters you muft throw Cinnamon, 


fmall coloured Sugar Plumbs, and clarified Sugary’ 


’ Ce 0 Fricafey Pidgeons the Italian Way. 
is 9 


CyUARTER them, and fry them in Oil; take fome green Peas; 
© 2h let them fry in the Oil till they are almoft ready to burft; 
then put fome boiling Water to them; feafon it with Salt, Pepper, — 
Onions, Garlick, Parfley and Vinegar. Veal and Lamb do the Ph 
farii¢ Way, and thicken with Yolks of Eggs, a oe 


Pitkled Beef for prefent Ufe 


"TARE the Rib of Beef, ftick it with Garlick and Cloves; feafori i: 
* it with Salt, Jamaica Pepper, Mace, and fome Garlick _ : 
pounded ; cover the Meat with white Wine, Vinegar, and Spanifh | _ 


_ Thyme: You mutt take care to turn the Meat every ‘Day, and. are 
_ add more Vinegar, if required, for a Fortnight; then put it in a 
-_ BStew-pan, and cover it clofe, and let it fimmer on a flow Fire for 


_ fix Hours, adding Vinegar and white Wine: if you chufe, you 


fome red Wine, a Spoonful or two of Gravy ; fedfon it with Salt, 


i 2 ‘ie Se 


may ftew a good Quantity of Onions, it will be more palatable. 
- Beef Stakes after the French Way. 


PAAKE fome Beef Stakes, broil them till they are half done Se 
while the Stakes are a-doing, have ready in a Stew-pan 


Pepper, fome Shalots; then take the Stakes, and cut in Squares 
and put in the Sauce: You muft put fome Vinegar, cover it clofes. 
let it fimmer.on-a flow Fire half an Hour. ES 


A Capon. done after the French Way. ‘oe 
G Bebe Quart of whiteW ine, feafon the Capon with Salt, Cloves — ‘ 


- and whole Pepper, a few Shalots; then put the Capon in an 
earthen Pan: You muft. take: Care it muft not-have Room to 


Shake; it muft be covered clofe, and done on a flow Charcoal Fire. 


Bb. | phe ey 
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To make Hamburgh Saufages. ibid 


r-a-AKE a Pound of Beef, mince it very fmall,; with half a 

LT Pound of the beft Suet ; then mix three Quarters of a Pound — 
of Suet cut in large Pieces ; then feafon it with Pepper, Cloves, Nut- 
meg, a great Quantity of Garlick cut fmall, fome white Wine - 
Vinegat, fome Bay Salt, and common Salt, a Glafs of red Wine, 
and one. of Rum; mix all this very well together; then take the 


wih largeft Gut you can find, and {tuff it very tight ; then hang it up 


- a Chimney, and {moke it with Saw-duft for a Week or ten Days ; 
hang them in, the Air, till they are dry, and they will keep, .a 
Year. They are very good boiled in Peas Porridge, and. roafted 
with toafted Bread under it, or in an Amlet.’ i 9 at 


Sanfages after the German Way. 


MAAK E the Crumb of a Twopenny Loaf, one Pound of Suet, 
4 half a Lamb’s Lights, a Handful of Parfley, fome Thyme, Mar- 
jory ahd Onion, mince all very fmall; then feafon with Salt and), 
Pepper. _‘Thefe, muft be ftuffed in Sheep’s Gut ; they are friedim 
 Oilor melted Suet, and are only fit for immediate Ufe. iia 


. A T; urkey fiuffed after the Hamburgh Way. es a | 


PP ARE one Pound of Beef, three Quarters of a Pound of Suet, 
_ “mince it very fmall, feafon it with Salt, Pepper, Cloves, Mace: 
and fweet Marjorum; then mix two or three Eggs with it, loofen — 
the Skin all round the Turkey, and ftuffit. It muft beroafted. _ 


Chickens dreft the French Way. 


AACE them and quarter them, then broil, crumble over them 
~a little Bread and Parfley ; when they are half done, put them 
, in aStew-pan, with three or four Spoonfuls of Gravy, and double 
the Quantity of white Wine, Salt.and Pepper, fome fried Veal 
Balls, and fame Suckers, Onion, Shalots,.and fome-green Goofe- 
berries or Grapes when in feafon; cover the Pan clofe, and let it - 
Atew on a Charcoal Fire for an Hour; thicken the Liquor with the 
Yolks-of Egos, and the Juice of Lenton ;-garnifh the Difh with — 
fried Suckers, fliced Lemon, and the Livers. 
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A Calf eHeal dreffed after the Dutch Way. 
PARE half, a Pound of Spanifh Peas, lay them in Watera 


Night ; then one.I Pound of whole Rice; mix the Peas and 
 Rice:together, and lay it: round the Head in a deep Difh; then 
take two Quarts of Water, feafon it with Pepper and Salt, and co- 

loured. swith, Saftron ; ; then fend it to bake. 


Qbickens and Turkies Areffed after the. Dutch Way. 


pou them, feafon them with Salk, Pepper and Cloves 3 then t ta" 

every Quart of Broth put a Quarter of a Pound of Rice or 
Vermicelli: It iseat with Sugar and Cinnamon. . The two laft' 
may be left out. 


To make a Fricafey of Calves Feet and Chaldren, ofter the 
Ltalian Way. | 


AKE the Crumb of a ‘Threepenny Loaf, one Pound of. Suet, 


a large Onion, two or three Handfuls of Parfley, mince it 


x fo fmall, feafon it with.Salt and Pepper, three or four Cloyes of. 


eee wee anon 


Garlick, mix it with eight or ten Eggs; then ftuff the Chaldron ; 
- take the Feet and put them ina deep Stew-pan: It muft few upon 
a flow Fire till the Bones are loofe ; then take two Quarts of green, 
Peas, and put in the Liquor; and when done, you muft thicken, 
if with the Yolks of two Eggs, and the Juice of a Lemon: Ie 
muft be feafoned with Pepper, Salt, Mace and Onion, fome Parfley 
and Garlick. You mutt ferve it up with the abovefaid Pudding in 
the Middle of the Dith, and garnifh the Difh with fried Suckers, . 
and fliced Onion. 3 


To make a Cropaden, a Scotch Dif, kSe. 


MAKE Oatmeal and Water, make a Dumplin ; put in the 
‘Middle a Haddock’s Liver, feafon it well with Pepper and 
Salt; boil it well in a Cloth as you do an Apple-dumplin. The 
Liver diflolves i inthe Oatmeal, and eats very fine. 


ah de 
a apes 


To pide the gine purple Cabbage, fo much admired at the 
great Table. 
4AKE 1 two MualMowers, ¢ two red Cabbages, halfa Peck of Kid- 


~ ney Beans, fix Sticks, with fix Clovesof Garlick on each Stick s 
Bh a |  walh 
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wah all well, give them one Boil up, then drain them on a Sieve, 
and lay them Leaf by Leaf upon a large Table, and falt them with — 
Bay Salt; then lay them a-drying in the Sun, or in a flow Oven, 
untilas dryas Cork, © , ) Th Bt eae 


To make the Pickle. ‘ 19.4) bh 


Take a Gallon of the beft Vinegar, with one Quart of Water, 
and an Handful of Salt, and one Ounce of Pepper ; boil them, let 
it ftand till it is cold; then take a Quarter of a Pound of Ginger, 
_cut it in Pieces, falt it, let itftanda Week; take half a Pound of 
Muftard-feed, wafh it, and lay it to dry; when very dry, bruife 
half of it; when all is ready for the Jar, lay a Row of Cabbage, a 
Row of Cauliflowers and Beans, and throw betwixt every Row 
your Muftard-feed, fome black Pepper, fome ‘famaica Patties, 
- fome Ginger ; mix an Ounce of the Root of Turmerick powder- 
ed; put in the Pickle, which muft go over all. It is beft when 
it hath been made two Years, tho’ it may be ufed the firft Year. 


A ; 
To raife Mufbrooms. oi 


COVER an old Hot-bed three or four Inches thick, with fine 

Garden Mould, and cover that three or four Inches thick with 
mouldy long Muck, of an Horfe Muck-hill, or old rotten Stubble ; 
when the Bed has lain fome Time thus prepared, boil any Muth- 
rooms that are not fit for Ufe in Water, and throw that Water on 
your prepared Bed, and in a: Day or two after, you will have the 
* beft fmall Button Mufhrooms. | { ; 


The Stag’s Heart Water. sage 


TAKE Balm four Handfuls, {weet Marjoram one Handful, Rofes 
mary Flowers, Clove-Gilliflowers dried, dried Rofe Buds, — 
Botrage Pasir of each an Ounce ;, Marygold Flowers half an. 
Qunce, Lemon-peel two Ounces, Mace and Cardimum, of each 
. thirty Grains; of Cinnamon. fixty Grains, of yellow and white — 
8 ie of each a Quarter of an Ounce, Shavings of Hearts-horn — 
an Ounce; take nine Oranges, and put in the Peel; then cut — 
them, in fmall Pieces; pour upon thefe two Quarts of the beft Rhe- 
nifh, or the beft white Wine ; let it infufe three or four Days, be- 
ing very Clofe {topped in a Cellar or cool Place: If it infufe nine or 
ten Days, it is the better. cane. ; 8 
‘Take: 4 


he keep in the Steam, both of the Still and Receiver, 


- 
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Take a Stag’s Heart, and put off all the Fat,.and cut it very 


fall, and pour in fo much Rhenith or white Wine as will cover it ; 


let it ftand all Night clofe covered in a cool Place; the next Day 
add the abovefaid Things to it, mixing it very well together ;' add- 
ing to ita Pint of the beft Rofewater, and a Pint of the Juicé’of 
Celandine: If you pleafe you may put in ten Grains of Saffron, 
and fo put it in a Glafs, {till diftilling itin Water, raifing it well 


2 


To make Angelica Water. 


TTAKE eight Handfuls of the Leaves, wafh them and cut them, 
_*™ and lay them ona Table to dry; when they are dry, put them 
‘into an earthen Pot, and put to them four Quarts’ of {trong Wine 
lees; let it ftay for twenty-four Hours, but ftir it twice in the Time ; 
then put it into a warm Still or an Alembeck, and draw it off ; cover 
your Bottles with a Paper, and prick Holes in it, fo let it ftand 
two or three Days; then mingle it all together, and fweeten it: 
And when it is fettled, bottle it up, and ftop it clofe. ? 


To make Milk Water. 


PYAAKE the Herbs Agrimony, Endive, Fumetery, Balm, Elder 
4 Flowers, white Nettles, Water Crefles, Bank Crefles, Sage, 
each three Handfuls ; Eye-bright, Brook-lime, and Celandine, each 
two Handfuls; the Rofes of yellow Dock, red Madder, Fennel, 
‘Horfe-raddifh, and Liquorice, each three Ounces; Raifins ftoned 
‘one Pound, Nutmegs fliced, Winter Bark, Turmerick, Galen- 
gal, each two Drams ; Caraway and Fennel Seeds three Ounces, 
one Gallon of Milk. Diftil all with a gentle Fire in one Day. 
You may add a Handful of Aday Wormwood, 


ia 


To make Slip-Coat Cheefe. 


SAKE fix Quarts of new Milk hot from the Cow, the Stroak- 


4. ings, and put to it two Spoonfuls of Rennet ; and when it is 
hard coming, layit into the Fat with a’Spoon, not breaking it at 
all; then prefs it with a four Pound Weight, turning of it with 
a dry Cloth once an Hour, and every Day thifting it into frefh 
G ak” t will be ready to cut, if the Weather be hot, in four- 
teen Days, | | A i 
x shite - a -e Barer: To 
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sey io Ele vied See ain: och. gavel Uy adie fae to @ 
emake Brick back Cheefe. It maf be made in September. 
TAKE two Gallons of new Milk, an@'a Quart of good'Creat, 
© Ao heat the Cream,’ put ih'two Spoonfuls of Rennet;’ and when 
itiscome, bréak it a little; then put it into a wooden Mould; in 
the Shape of a Brick.’ Tt muft be half a Year old before’ you ‘eat 
‘itt’ You mutt prefs it a little, and fo dry it. tlc. Gat chit 

& 


To make Cordial Poppy Water. 


PIAAKE two Gallons of very good Brandy, and ai/Peck of Pop- 
or» pies, and put them together in a wide-mouth’d Glafs, and Tet 
them. ftand. forty-eight Hours; and then, ftrain the Poppies out; 
take a Pound of Raifins of the Suny ftene them; and»an‘Ounce 
of, Coriander Seeds, and an Ounce. of {weet Fennel Sceds, and ah 
Ounce of Liquorice fliced,. bruife them all together, ahd putthem 
into the Brandy, with a Pound of good powdered Sugary andlet 
them fland four or eight Weeks, fhaking itevery Day; andthen 
firain it off, and bottie i¢ clofe up for Use. fa Soabod erin 
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To make white Mead. 


AKE five Gallons of Water, add to that one Gallon of the. } 
.* beft Honey; then fet it on the Fire, boil it together well, 
and skim it very clean; then take it off the Fire, and fet it by; 
then take two or three Races of Giriger, the like Quantity of Cin- - 

' namon and Nutmegs3 bruife all thefe grofsly, and put them in a 
little Holland-bag' into the hot Liquor,’ and fo let it ftand' clofe co- 
vered till it be cold’; then put 4s much Ale-yeaft to it as will make 
‘}t-work.. Keep it ina warm Place as they do Ale ; and when it 
hath wrought well, tun ‘it up at two-Months you may drink it, 
having been bottled 2 Month. If you keep it four Months, it will 
be:the better. (: SOW PRS OWATA H, PEt 7 ee 


be 


> Yo make brown Potiage: |” , an as 
, PTCAKE a Piece of lean Gravy-Beef,. arid.cut it in thin Collops, 
‘* and hack them withthe Backwf.a Cleaver ;) havea Stew-pan 
over the Fire, witha Piece of Butter, a little Bacon cut thin 5 let 
them be brown over the Fire, and putin youn Beef: let it ftew till 
it be very brown; put in a little Flour, and-then have your Broth 
geady, and fill up the Stew-pan; put in two Onions, a ry 
4 | bi - 
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of fweet Herbs, Cloves, Mace, and Pepper ; let all ftew together 
an Hour covered ; then have your Bread ready toafted hard to put 
in your Difh, and ftrain fome of the Broth. to it, through a/fine 
Sieve; put a Fowl of fome Sort in the Middle, with a little boiled 
Spinage- minced in it; garnifhing your Difh with boiled Lettuces, 


Spinage, and Lemon.’ © 


To make white Barley Pottage, with a large Chicken in the. 
: | _.. Middle. oy 


Psst make your Stock with an old Hen,-a Nuckle of Veal, 
*. »aScraig End of Mutton, fome Spice, fweet Herbs and Onions; — 
boil all together till it be ftrong enough; then have your Barley 
ready boiled very tender and white, and {train fome of it througha ~ 
‘Cullender ; have your Bread ready toafted in your Difh, withfome _ 
ine green Herbs, minced Charvel, Spinage, Sorrel ; and put into 
‘your Dith fome of the Broth to your Bread, Herbs and Chicken ; 
then Barley, ftrained and re-ftrained ; ftew all together in the 
Dith a little while; garnifh your Difh with boiled Lettuces, 
Spinage, and Lemon. yt 


Hy Englifh Fews Puddings; an excellent Dif for fix or feven 
ry ' People, for the Expence of Sixpence. | si 


FAKE a Calf's Lights, boil them, chop them fine, and the 
Crumb of a Twopenny Loaf foftened in the Liquor the 
‘Lights were boiled in; mix them well together in a Pan; take 
about half a Pound of Kidney Fat of a Loin of Veal or Mutton 
that is roafted, or Beef; if you have none, take Sewet ; if you can 
getnone, melt a little Butter and mix in it; fry four or five Oni- 
“ons, cut fmall, and fried in Dripping, not brown, only foft ; .a very 
little Winter Savory and Thyme, a little Lemon-peel fhred fine ; 
feafon with All-fpice, Pepper, and Salt to your Palate, break in 
two Eges; mix it all well together, and have ready fome Sheep’s 
“Guts nicely cleaned, and fill them and fry them in Dripping. ‘This 
is avery good Difh, and a fine Thing for poor People; becaufe all 
Sort of Lights are good, and will do, as Hog’s, Sheep’s and Bul- 
lock’s;\but .Calf’s. are beft ; a Handful of Parfley boiled and chop’d 
fine, is very good, mixed with the Meat. Poor People may, in- 
ftead of the Fat above, mix the Fat the Onions were fried in, and 
they will-be very good. Bee ae ee 
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Pp aK the, Lights, Heart and Chitterlings of a Calf, chop. them 
very fine, anda Pound of Sewet choped .fine 5, feafon, with 
Pepper and Salt to: your Palate ; mix in a Pound, of Flour.or.Oat- 
meal, roll. it up, and put itinto a Calf’s Bag, and boil it; an 
Hour and.a.half will do it,. Some.add.a Pint of good thick Cream, 
and put in a little beaten Mace, Clove or Reese ; or All- shape 
js very good in it. | 


To make it fweet with Prats Ha 


Take the Meat and Sewet as above, and Flour, with beaten 
Mace, Cloves and Nutmeg to your Palate, a Pound of Currants 


wafhed very clean, a Pound of Raifins ftoned and chopped fine, 


half a Pint of Sack; mix all well together, and boil it into-the - 
Calf’s Bag two Hours. You muft carry it to. Table i in the ne it 
is boiled in, | 


To make four Crowk: 


‘AKE your fine hard white Cabbage, cut them very. imall, 
have a Tub on Purpofe with the Head out, according to the 
Quantity you intend to make; put them into the Tub: To every 
four or five Cabbages, throw in a large Handful of Salt; when you 
have done as many as you intend, lay a very heavy Weight on 
them, to prefs them down as flat as poffible, throw a Cloth on 
them, and lay on the Cover; let them ftand a Month, then you~ 
may begin to ufe it: It will keep twelve Months, but "be fure to 
keep it always clofe covered, and the Weight on it; if you: throw 
a few Carraway Seeds pounded fine amongtt it, they give it a fine 
Flavour. ‘TheWay to drefs it, is with a fine fat Piece of Beef ftewed _ 
together : It isa Dith much made Ufe of amongft the Germans, 
‘and in the North Countries, where the Froft kills all. the Cabba- 
ges; therefore they preferye them in this Manner, before the Froft 
takes them. 
Cabbage-ftalks, Canliflower-falks id Artichoke- ftalks, pecled 
and cut fine down in the fame. ase ak are very good, 


| T 0 keep green Peas, Beans, Fo. pee Fruits frofh and Zouk 
- vill Chrifimas. 


om to gather all your Things on a fine clear Days in. ih In- 
creafe or full Moon; take well-glazed earthen or ftone Pots 
quite 


v 
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quite new, that have not been laid in Water, wipe them clean, 
lay in your Fruit very carefully, and take oreat Care none is bruifed 
or damaged in the leaft, nor too ripe, but juft in their Prime ; 
ftop down the Jar clofe, and pitch it, and tie a Leather over. Do 
Kidney Beans the fame’ bury them two Foot deep in the Eart 
and keep them there till you have’ Occafion for them. Do Peas an 
Beans the fame Way, only keep them in the Pods, and don’t let 
your Peas be either too young or old; the one will run to Water, — 
and the other the Worm will eat: As to the'two latter, lay*a Layer 
of fine writing Sand, and a Layer of Pods, and fo on till full ; the 
reft as above. Flowers you may keep the fame Way. 


To make Paco-Lilla, or India Pickle, the fame the Mango’s 


AKE a Pound of Race-Ginger, and lay it in Water one 
Night; then fcrape it, and cut it in thin Slices, and put to 
it fome Salt, and let it fland in the Sun to dry ; take long Pepper 
two Ounces, and do it as the Ginger. Take a Pound of Garlick, 
and cut it in thin Slices, and falt it, and let it ftand three Days ; 
then wath it well, and let it be falted again, and ftand three Days 
more; then wafh it well and drain it, and put it in the Sun to 
dry. ‘Take a Quarter of a Pound of Muftard-Seed bruifed, and 
half a Quarter of an Ounce of Turmerick: Put thefe Ingredients, 
when prepared, into a large ftone or glafs Jar, with a Gallon of very _ 
good white Wine Vinegar, and ftir it very often’ for a Fortnight, 
and tie it up clofe. | iti 
In this Pickle you may put white Cabbage, cut in Quarters, and 
‘put into a Brine of Salt and Water for three Days, and then boil 
frefh Salt and Water, and juft put in the Cabbage to feald, and 
prefs out the Water, and put it in the Sun to dry, in the fame 
Manner as you do Cauliflowers, Cucumbers, Melons, Apples, 
French Beans, Plums, or any Sort of Fruit. Take Care they 
‘are all well dried before you put them into'the Pickle: You need 
never empty the Jar, but as the Things come in Seafon, put 
them in,-and fupply it with Vinegar°as' often as there is Oc- 
Cafion. | Sosa ooh. 
If you would have your Pickle look green, leave out the Tur- 
merick, and green them as ufual, and put them into this Pickle 
cold. wan 
In the above, you may do Walnuts in a Jar by themfelves; put 
the Walouts in without any Preparation, ‘tied clofe down, and 
keptfome ‘Time; © ape ioa hs Hat ios - 
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Lo. preferve Cucumbers equal with any India Sweetwmedt, 


SPs: fine young'Gerkings, of two or three different Sizes; put 
at them into a ftondé Jar, cover them well with Vine Leayes, fill 
the Jar with Spring-water, cover it clofe ; let it ftand near the Fire, 
fo as tobe quite warm, for ten Days ora Fortnight; then take them 
out, and throw them into Spring-water, they will look quite yel- . 
low, ar ftink, but you muft not mind that. Have ready your Pre- 
ferving-Pan ; take them out of that Water, and.putthem into the 
Pan, cover them well with Vine Leaves, fill, it with Spring-wa- 
ter, fet it over a Charcoal Fire, cover them clofe, and let them 
fimmer very flow; look. at them often, and.when you fee them turn’d 
quite of a fine Green, take off the Leaves and throw them into a 
Jarge Sieve ; then into a coarfe Cloth, four or five Times doubled ; 


- when they are cold, put-them into the Jar, and have ready your 


Syrup, made of double-refined Sugar, in which boil a great deal of 
- Lemon-peel and whole Ginger ; pour. it hot over them, and:cover 
them down clofe; doit three Times; pare your Lemon-peel very 
thin, and cut them in long thin Bits, about two Inches long; the 
Ginger muft be well boiled in Water before it is put in the: Syrup. 
‘Take long Cucumbers, cut them in half, {coop out the Infides 
do them the fame Way: they eat very fine in minced Pies or Pud= 
dings ; or boil the Syrup to. a Candy, and dry them on Sievess .«~ 


The Fews Way of preferving Salmon, and all Sorts of Fifo. 
TAKE either Salmon, Cod, or any large Fith, cut off the Head, 


waily it.clean, and cut it in Slices as crimped Cod is, dry it 
very well in a Cloth; then flour it, and dip it in Yolks .of 
Eggs, and fry it in a great deal of Oil, till it is ofa fine brown, 
and well done; take it out, and. lay it to drain, till it is yery 
dry and cold. \Whitings, Mackarel, and flat Fith, are done 
whole; when they are quite dry and cold, Jay:them in your Pan or 
Vefiel, throw in between them a good deal of Mace, Cloves and 
fliced Nutmeg, a few Bay-leaves ; have your Pickle ready; made 
of the beft white Wine Vinegar, in which you muft boil a great 
many Cloves of Garlick and Shalot, black. and white Pepper, ‘a- 
maica and Long-pepper, Juniper-berries. and Salt; when the Garlick 
begins to be tender, the Pickle is enough; when it is quite cold, 
pour iton your Fifh, anda little Oilon the Top. ‘They will keep 
sone a ['welvemonth, and are to be eat cold with Oil and Vinegar: 
“hey will go good to the £a/t-Indies, All Sorts of Pith fried well in 
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Oil, eats very fine cold with Shalot, or Oil and. Vinegar. Ob- 
ferve, i in the. Pickling of your Fith, to have the Pickle ready: Firft 


‘put alittle Pickle in ; vthen a ‘Layer of Fith; then Pickle; thena little 


Fith, and fo, lay chem down. very clofe, ‘ond to be well covered ; 
put in a little Saffron in the Pickle. - Frying Fifftin common Oil 
is not fo: expenfive. with ‘Care, for prefent Ule alittle does ; ahd if 
the Cook is careful not to burn the Oil, ‘or black ‘ ig it will bith 
them two or three ‘Times’ with Care. | 


Go preferve Tripe to go.to tbe Bal Indies.” 


cer a fine Belly of Tipe, ‘quite frefh. Take a four Gallon 
Caf well hoop’d, lay in your Tripe, and have your Pickle 
ready made thus : Take feven Quarts of Spring-water, and put as 


dnuch Salt into it as will make an Ese fwim, that the little End 


of the Egg may be about an Inch above the Water ; (you muft 
take care to have the fine clear Salt, for the common Salt will fpoil 


lit) add-a Quart of the’ beft' white ‘Wine Vinegar, two Sprigs of 


Rofemary, an Ounce of All-fpice, pour it on your Tripe ; let the 


Cooper faften the Cafk down direétly ; 3 when it comes to the Indies, 


it muft not be opened till it is juft a-going to be drefled ; for it won't 
keep after the Cafk is‘opened. ‘The Way to drefs it is, lay it in 


‘Water half an Hour ; 3 then iw it or boil it as we do here. 


The be Misiier of ar ine various Sorts of dried Fifh; as Stock- 


jifb, Cod, Salmon, Whitings, Se. 


The general Rule for fleeping of dried Fifh, the Stock-fifh manner —_ 


A LL the Kinds, except Stock-fith, are falted, and either dri- 
ed in the Sun, as the moft common Way, or in’ prepared 
Kilns, or by the Smoak of Wood-Fires in Chimney-corners ; 3 and 
in either Cafe, require the being foftened and frefhened in propor- 
tion to their Bulk or Bignefs, their Nature or Drynefs: The very 
dry Sort as, Bacalao, Cod+fifh or Whiting, and fuch like, fhould 
be fteeped in. luke-warm Milk.and Water; the Steeping kept as 
near as poffible to an equal Degree of Heat. The larger Fith 
fhould be fleeped twelve, the fmall, as Whiting, &c. about two 
Hours. ‘The Cod are therefore laid to fteep in the Evening, the 
Whiting, &c. in the Morning before they are to be drefled; after 
the Time of Steeping, they are to be taken out, and hung up by 
the Tails, until it be drefled: The Reafon of hanging them up is, 
that they foften equally as in the Steeping, without extracting too 
much of the Relith, which would make them infipid ; when thus 
pre~ 
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prepared, the fmall Fith, ‘as’ Whiting, Tufk, and fuch’ like, are 
flowered and laid on the ee shone: > and sine ni a little hardened on 
the one Side, muft be turned and bafted with Gil upon a Feather ; 
and when bafted ‘on’ both Sides, and swell hot through, taken 
up, always obferving, that as fweet Oil fupples, and fupplies the 
Fith with a kind of artificial Juices, fo the Fire draws: out thofe 
Juices and hardens them’; therefore be careful not to let them broil 
too long ; ; no Time canbe prefcribed, becaufe of the Difference of 
_ Fires, ‘and various Bignefs of the Fifh.. A clear Charcoal Fire is 
much the beft, and the Fith kept at a good Diftance to broil gra- 
dually :. The ‘belt ‘Way to know when they are enough ‘is,’ they — 
will {well a little in. the Batting, and you muit not let them fall 

again. 
*eThe Sauces are the fame 2s ufual to Salt-fith, and gamith with 
_ Oyfters fried in Batter. : 

But for a Supper, for thofe that like fweet Oil, the beft inte is 
Oi, Vinegar and Muftard beat up to.a Coniiftence, and’ ferved 
‘up in Saucers. ' 

- If boiled as. the ‘eseak Fith ufually, are, it fhould bein Milk and 
; ‘Water, but not fo properly: boiled. as kept juft fimmering over an 
equal Fire ; in which Way, half an Hour.will do the largeft Fith, 
and five Minutes the fmalleft. Some People broil both Sorts, after 
fimmering, and fome pick them to Pieces, and then tofs them aD 
in aPan with fried Onions and Apples. 

They are either Way very good, and.the Choice depends on the 
| one or pee ie oF the Eaters, 


% a _Drted ‘Seiioe muft be diferent ietiabnds 


For. though a large Fifth, they do ‘not require more Steeping 
| thas a Whiting, and when haid on the Grid- -iron; pis be mo- 
-derately: peppered. 


Lhe dried Herring 3 


: plea of Milk and Water, fhould be fteeped the like Time 
as the Whiting, in fmalb Beers and to which, as to all Kind ~ 
of broiled Salt-fith, fweet Oil will always be found thebeft Baft- 
ing, and no vi dh ‘affect even the Delicany of hale ‘pp do, not 
love Ones? 

|Stock-Fi 


- Are very different from thofe RED itd, they being 
abi in’ the eee thepeing’ Salt, are in their “aig very mp 5 
an 
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and are only eatable by the Ingredients that make them) fo; and 
the Art of Cookery : ‘They fhould be firftbeat witha Sledge Ham: 
TOR og oui sen PunVilio@s, Oie aetaty SolidtaanthoDakai dialophes 
and when reduced almoft to Atoms, the Skin.and. Bones taken 
away, andthe Remainder of the Fith fteeped in Milk and warm 
Water until ie foft ; then {trained out, and put into a Soop- 
difh with new Milk, powdered Cinnamon, Mace and Nutmeg; 
the chief Part Cinnamon, a Pafte round the Edge of the Dith, and 
_ put in a’ temperate Oven to fimmer for about an Hour, and then 
ferved up in the Place of a:Pudding. Vf ATO a ee 
Nw B. The Italians eat the Skin boiled, either hot or cold, ‘and 
. moft ufually with Oil and Vinegar, preferring the Skin to the 

Body of the Fith. ! Py is aa). 


ay The Way of curing Mackarel. 


Buy them as frefh as poffible, fplit them down the Backs, open 
them flat; take out the Guts, and wafh the Fifh very clean 
from the Blood, hang them up by the Tails to drain well ; do this 
in the Cool of the Evening, or ina very cool Place; ftrew Salt at 
the Bottom of the Pan, fprinkle the Fifh well with clean Salt, 
Jay them in the Pan, Belly to Belly, and Back to Back; let them 
Vie‘in the Salt about twelve Hours, wafh the Salt clean off in the 
Pickle, hang them again up by the Tails half an Hour'to drain; — 
pepper the Infides moderately, and lay them to dry on inclining 
Stones facing the Sun; never leaving them out when the Sun is 
off, nor Jay them out before the Sun has difperfed the Dews, and 
the Stones you lay them on be dry and warm. A Week’s Time 
of fine Weather perfectly cures them; when cured, hang them 
“up by the Trails Belly to Belly, ina very dry Place, but not in 
Sea-coal Smoak, it will fpoil their Flavour. ~~ : “| 


To drefs tured Mackarel. : 
“FfPITHER fry them in boiling Oil, and lay them to drain, or 


‘*) broil them before, or oma very Clear Fire; In the laft Cafe, . 
afte them with Oil and a Feather; Sauce will be very little want- — 
‘ingy asthey will be very moift' and mellow, if good in Kind ; 
otherwife you may ufe melted Butter and crimped Parfley. 


Calves Feet flewed. 


7 NUT wCalf’s Foot into four Pieces, putit into a Sauce-pan, 
~ with half a Pint of foftWater, anda middling Potatoe ; air 
pei : € 


yn" hee oe hs Biel, 2s i Gt seats aie, ‘i 
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the outfide Skin clean “off, flice it thin, and a amniddling Onion: 
peeled and fliced thin, fome beaten Pepper and Salt,’ cover it clofe, . 
and let it ftew very foftly for about two Hours after it boils; be fure 
to let it fimmer as foftly as you can: Eat it without any other 
Sauce, it is an excellent ‘Dith. 4 i | 
- Ss) saa | a OSB ye , eae : ty 43) (lee 
yee To pickle a Buttock of Beef. ‘eae  F 
rake alarge fine Buttock of wellfed Ox-beef, and withalong © 
+ narrow Knife make Holes through, through which you muit 
run Square-pieces of fat Bacon, about,as thick as your Finger, in 
about a Dozen or fourteen Places, and have ready a great deal of: 
Parfley clean wafhed and picked fine, but not chopped.; and in 
every Hole where the Bacon is, ftuff in as much of the Parfley as 
you can get in, with a long round Stick ; then take half an Ounce 
of Mace, Cloves and Nutmegs, an equal Quantity of each, dried 
before the Fire, and pounded fine, and a Quarter of an Ounce of 
Black-pepper beat fine ; a Quarter of an Ounce of Cardamum- 
feeds beat fine, and half an Ounce of Juniper-berries beat fine, a 
Quarter of a Pound of Loaf-Sugar beat fine, two large Spoonfuls 
of fine Salt, two Tea-{poonfuls of Judia Pepper; mix all together, 
and rub the Beef well with it; let it lie in this Pickle two Days, 
turning and rubbing it twice a Day ; then throw into the,Pan two. 
Bay-leayes, fix Shalots peeled and cut‘fine, and poura Pint of fine 
white Wine Vinegar over it, keeping it turn’d and rub’d as above ; 
letit lie thus another Day; then pour over it a Bottle of red Port 
or Madeira Wine; \et. it lie thus in this Pickle a. Week or ten 
Days; and when you drefsit, ftew it in the Pickle it lies in, with 
another Bottle of red Wine : It is an excellent Difh, and eats beft 
cold, and will keep a Month or fix Weeks good. | 


To make a fine Bitter. pe del 
oe TT Ake an Ounce of the fineft Jefuit Powder, +half a Quarter of 


_-an Ounce of Snake-root Powder, half a Quarter of an Ounce 
of Salt of Wormwood, half a Quarter of Saffron, half a Quarter 
of Cochineal; put it in to a Quart of the beft Brandy, ,and let it 
ftand twenty-four Hours ; every now and then fhaking the Bottle. 


An approved Method pragifed by Mrs. Dukely, the Queen's 
Tyre-woman, to preferve Hair, and make it‘grow thick. | 
MAKE one Quart of white Wine, put in one Handful of Rofes 
“* mary Flowers, half a Pound of Honey, diftil them pias 5 
bane saat . then 
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then add a Quarter of a Pint of Oil of Sweet-almonds, fhake it very 
well together,’ put a little of it into a Cup, warm it blood-warm, 


rub it well on your Head, and comb it dry. , sh i A) 


A Powder for the Heartburn. - 
TARE white Chalk fix Ounces, Eyes and Claws of Crabs; of 


each an Ounce; Oil of Nutmeg fix Drops, make them into, 
a fine Powder.. About a Dram of this in a Glafs.of cold Water, is 
an infallible Cure for the Heart-burn. | : 


3 ke | A jine Lip Salve. oe 
PARE two Ounces of Virgin’s-wax, two Ounces of Hog’s-lard, 


half an Ounce of Spermacetti, one Ounce of Oil of Sweet- 
almonds, two Drams of Balfam of Peru, two Drams of Alkenet. 
Root cut fmall, fix new Raifins fhred fmall, a little fine Sugar, 
fimmer them all together a little While ; then ftrain it off into little 
Pots. Itis the fineft Lip Salve in the World. gin 


3 
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Io make Carolina Snow Balls. hb 


PT AKE half a Pound of Rice, wafh it clean, divide it into fix 

Parts; take fix Apples, parethem and fcoop out the Coar, in, 
which Place put a little Lemon-peel fhred very fine; then have 
ready fome thin Cloaths to tie the Balls in: Put the Rice in the 
Cloth, and day the Apple on it, tie them up clofe ; put them into 
cold Water, and when the Waterboils, they will take an Hour and 
a Quarter boiling: Be very careful how you turn them into the 
Difh, that you don’t break the Rice, and they will look as white as 
Snow, and makes a very pretty Difh. The Sauce is, to this Quan- 
tity, a Quarter of a Pound of frefh Butter, melted thick, a Wine- 
glafs of white Wine, alittle Nutmeg and beaten Cinnamon, made 
very fweet with Sugar; boil all up together, and pour it intoa Ba- 
fon, and fend to Table. . 


A Carolina Rice Pudding. 


mPAKE half aPound of Rice, wath it clean, put it into a Sauce- _ 

“pan, with a Quart of Milk, keep it ftirring tillit is very thick; 

take great Care it don’t burn; then turn it into a Pan, and gate | 
& LOT & Ee a ana bre a ~ fome 
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fome Nutmeg into it, and two T ea-fpoonfuls. of beaten Cinnhdmon,; 
a little. Lemon-peel fhred fine, fix Apples, pared and chopped. - 
fmall : Mix all together with the Yolks of three Eggs, and fweet- 
ened to your Palate; then tie it upclofe in a Cloth put it into 
boiling Water, and be fure to keep it boiling all the Time; an 
Hour and a Quarter will boil it. Melt Butter and pour over it, and 
throw fome fine Sugar all over it; and a little Wine in the Sauce, 
will be a great Addition to it. , . 


To diftil Treacle-water, Lady Monmouth’s Way. 


TARE three Ounces of Hartfhorn, fhayed and boiled in Burrage 
Water, or Succory-wood, Sorrel or Refpice Water; or three 
Pints of any of thefe Waters boiled toa Jelly, and put in the Jelly 
and Hartfhorn both into.the Still ; and add a Pint more of thefe. 
Waters when you put it into the Still; take the Roots of Alicani- 
pane, Gentian, Cypres-tuninfil, of each an Ounce; of Bleffed- 
thiftle, called Cardus and Angelica, of each an Ounce; of Sor- 
rel roots two Ounces; of Balm, of fweet Marjoram, of Bur- 
net, of each halfa Handful, Lilly Comvally Flowers, Burrage, 
Buglofs, Rofemary and Marigold Flowers, of each two Ounces; of 
Citron-rhinds, Cardus-feeds and Citron-feeds, of Alkermes-berries 
and Cochineal, each of thefe an Ounce. 


Prepare all thefe Simples thus: 


_ Gather the Flowers as they come in Seafon, and put them in 
Glaffes with a large Mouth, and put with them as much good Sack. 
as will cover them, and tie up the Glaffes clofe with Bladders wet in 
_ the Sack, with a Cork and Leather tied upon it clofe; adding more 
_ Flowers and Sack as Occafion is; and when one Glafs is full, take 
another, till you have your Quantity of Flowers to diftil; put Co- 
chineal into a Pint Bottle, with half a Pint of Sack, and tie it up 
clofe, with a Bladder under the Cork, and another on the Top 
wet in Sack, tied up clofe with brown ‘Thread; and then cover it up 
clofe with Leather, and bury it ftanding upright in a Bed of hot 
-Horfe-dung for nine or ten Days; look at it, and if diffolved, take 
it out of the Dung, but don’t open it till you diftil ; flice all the Ro- 
fes, beat the Seeds and the Alkermes-berries, and put them into aii- 
other Glafs ; amongft all, put no more Sack than needs; and when 
you intend to diftil, take a Pound of the beft Venice Treacle, and 
diffolve it in fix Pints of the beft white Wine, and three of 
red Rofe-water, and put ‘all the Ingredients into a Bafon, and ftir. 
them all together, and diftil them in. a Glafs Still, Balnea Mari, 
epen not the Ingredients till the fame Day you diftil. ee 


INDEX. 


Limond, to. make an almond 
A & foop, 150. Analmondfraze, 
15g. ‘To make pretty. almond 
puddings, 166. Another way 
to make an almond. pudding, 
208. To boil an almond ‘pud- 
ding,,z20g. ‘lo. make. the Ipf- 
wich almond pudding, 216, Al- 
mond hogs puddings, three ways, 
248, 249. ‘Almond cheefe-cakes, 
279. Almond 'cuftards, 280. Al- 
»» mond cream; 283. Almond Rice, 
+245. How to make almond 
_ knots, 347. To make almond 
tmilkfor a wath; 348... How to 
make. finealmond» cakes, 353. 
To make almond butter, 361. 
Amulety: to make an amulet of 
>beans, 203. 
Anchovy, to make anchovy fauce, 
11g. Anchovies, 308: _ 
Andouilles, or calf’s chitterlings to 
drefs, 58.. ; 
Angelico, how to candy it, 359. 
Apple-fritters, how to make, 156. 
To make apple frazes, 159. A 
pupton of apples, 161: ‘To bake 
‘vapples.whole, ib. "To make black 
caps of apples, ib. An apple 
pudding,211,220. Apple dump- 
lings, two ways,222. A floren- 
tine of apples, 223. An apple 
pye, 226. Thak 
Apricot-pudding, how to make, 210, 
216, 220. ‘To pickle’ apricots, 
265. To preferve apricots, 304. 
348. 'To.make thin apricot 
chips, 349. How to preferve 
-apricots*green, 354. 
April, rar a iatting, 326. 


Arms, ofiron or fteel, how to:keep. 


from rafting, 366. Ep 
Artichokes, how to-drefs,.17. ‘To 
make a fricafey. of artichoke-bot- 
<stoms, 191. To fry artichokes, 


Cc. 


ib. To make an artichoke+pye, 
223.. To keep artichoke-bot- 
toms dry, 242. To fry arti- 
choke-bottoms, ib. To ragoo. 
artichoke-bottoms, ib. To fri- 
' cafey artichoke-bottoms, «243. 
To pickle young artichokes,269, 
To. pickle “artichoke. bottoms, 
270. 'Torkeep artichokes all the 
year, 309. ''To.drefs artichoke- 
fuckers the Spanith way, 344. 
.. 'To dryartichoke-ftalks, ibs “Ar- 
tichokes preferved the Spanifh 
«way, ib. beg 
Afparagus, how to drefs, 17, How 
to make a ragoo \of afparagus, 
tro. To drefs afparagus and 
eggs, t9z. Afparagus forced in 
French rolls, 195. “To pickle af- 
paragus, 263. Afparagus dreffed 
the Spanith way, 343. 0 0 9s 
Auguft, the produ of the kitchen. | 
and fruit-garden, this month, 327. 
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Bacon, how to make, 259. How 
to choofe Englifh. bacon,’ 320. 
See Beans . 4. Vangie 
Bake, to bakea pig,.4. A legvof » 
beef, 20. An ox’s head;ibs; A. 
calf’s head; 27. A fheep’s head, 

28, Lamband rice, 50. Bak’d 
mutton chops, ib. Ox’s palates 
*ak’d, 118. ‘To bake turbuts, © 
- 172. An almond pudding, 208. 
Fith, 243. Anoat-meal pudding, 
24s. A rice pudding, ib. Bak’d 
cuftards, how to make, 280. 
Balm, how to diftil, «314.. | 
‘Bamboo, an imitation of, how ta. 
pickle, 270. 


Barbel,a fibh, how to. choote, 424. 


Barberries, how to pickle, 268. Be he 


_preferve barberries, 355... 
Barley-/oap, how to make, 151, 
~~ 'T'o make barley-gruel, 154. ° A’. 
pearl barley pudding, 210. A 

5 ee | French 


‘es No® EK. 


French barley pudding,..,211. 
_5, Barley water, 239. Barley cream, 

Ar Bees Oas: ii «is kere 
. Barm, to. make bread without, 299¢ 
Batter, how. to make a batter pud- 
ding, 213... To make a batter 

, » pudding without eggs, ib. 
. Beans and Bacon, how to drefs, 18. 
1 To make a fricafey of kidney 
.»,.,beans, 109. 'To drefs Windfor 
-», beans, ib. To make a ragoo of 
_ «French beans, 196. .; A’ragoo of 
. .» Beans with a force, ib: . Beans 
~ ragoo’d with a cabbage, 197. 


Beans ragoo’d with parfnips, ib. ., 


Beans ragoo’d with potatoes, ib. 

. How’ to. drefs» beans in ragoo, 

.-202. How to make an amulet 

of beans, 203. ‘To make abean 

_tanfey, ib. Beans drefied the 

German way, 343. 

Beet-root, how to pickle, 265.° 

Bedftead, how toclear of buggs, 330. 

Beef, how .to roaft, 2,12. .Why 

. not to be falted before it is laid 

to the fire, 2. How to be kept 

» before it is dreffed, ib.. Its pro- 

er garnifh, ib. How. to draw 

| pee gravy,'18, To bake aleg 

of beef, 20... How’ to ragoo a 

_/ piece of beef, 33... To force a 

. furloin of beef, 34...To force 

the infide of arump.of beef, the 

_ French fafhion, ib. BeefE/car- 

hot, 36. - Beef a Ja daube; ib. 

Beef a la mode in. pieces, ib. 

. Beef a la mode the French way, 

. ib.’ Beef Olives, 37..... Beef col- 

lops,.ib. ‘Fo ftew beefftakes, 


38... To fry beef-flakes,.ib. A. 


._ ,ofecond way to fry beef-fta'ses, ib.. 
.... Another way to do. beef-ftakes, 


39. A-pretty fide-dith:.of beef,,. 


_. 4b... To drefs.a fillet of beef, ib, 
beef-fteaks rolled, ib. ‘T'o ftew a 


_,qyampof Beefj40. Another way, 
. to.ftew a rump of beef, ib, Por: 


> 


° 


tugal beef, 41. To flew atunip 
of beef, or the brifcuit, the French 
way, ib, Tio ftew beef gobbets, 
ib. Beef-royal, 42. Tomake ¢col- 
lops of cold beef, 115. ‘To. make 
beef broth, 126. .A_beef-fteak 
- pye, 136. . Beef broth for-very 
weak people, 233. Beef drink 
for weak people, 234. A beef 
pudding, 244. .'Yo. pot cold 
beef, 259. Beef. like venifon, 
253s, To collaribeef, 254. An- 
other way to feafon.a collar of 
beef, 255. To make Datch beef, 
ib. Beef hams, 257. Names of 
the different parts of a bullock, 
316, 317.. How to choofe good 
beef, 319.. How to pickle or 
preferve beef, 339. To. ftew a 
buttock of beef, 340. The Jews 
way to pickle beef, which will 
go good to the Weft-Indies, ~ 
and keep a year good in the 
pickle, and. with care will go. to 
the Eaft-Indies, 366,. Pickled 
beef for prefent ufe, 369. Beef- 
. fteaks after the French way, ib. 
_ Topickle a buttock of bool 382. 
Beer, Dire€tions for brewing it, 
295, 296. The beft. thing for 
rope-beer, 296. ‘To cure four 
~ beer; 297. gute. die 
Birch wine, how to make, 293. 
Birds potted, to, fave. them, when | 
they begin to be bad, 259. 
Bifeuits, to make drop bifcuits, 
275. «Fo make common: bif- 
cuits, ib. ‘T’omate French bif- 
so enits, 276,349. Howto make _ 
» bifenit-bread,. 359. To.make — 
orange ‘bifcuits, 3644.5. ¥) 


Bitter, how to-make-fne, 382) 


Blackbirds, how to..choofe, 32 
Blackcaps;, how tomake,,161. 


Blackberry wine, how to make, 303, 


Blanch’d-cream, how to make, 283.. 
Boils general directions for boiling, 


Oe 


= 


cA 


seep Te boil ahamj-ib. Fe boil | 


a tongue, 1b. Fowls and houfe 
‘amb,'9. Pickled pork, 20. A 


’rumip of beefthe French fafhion, ° 


ge. A‘hauneh or ‘neck: of ve- 
‘nifon, ‘65. A leg of mutton like 
venifon, ib. Chickens ' boiled 
“with bacon and fellery,.77. A 


' duck of rabbit with onions, 79. 
Ducks the French way, 81. Pid-— 


geons, 85.9 Ditto, boiled: with 


m wices 89. Parttidges, of2*Rab- ’ 


t© bits, ‘gg. “Rice, ‘Yor.'> A’cod’s ”: 
“9¢ head, 169. °‘Turbut, 172." Stur-. “ 


*geon, 181. Soals, 184. Spinage, - 


194.° A ferag of veal, 233. A 
chicken,’234. Pidgeons,* 235. 
Partridge, or any other ‘wild- 
© fowl, ib. (A plaife-or flounder, ib. 
Bologna fanlages, how to make, 
251: | 
Bomburied veal, 54. 
~ Brawn, how to make fham-brawn, 
256. Howto choofe brawn, 319. 
‘S Bread-puddite, how to make, 213. 


To make a fine bread-pudding, © 


214./An ordinary bread-pud- 


ding, ib. A bak’d-bread-pud- ~ 


ding, ib. A bread and butter- 
pudding, 218. Bread foop for 
the fick, 238. White bread af- 
‘ter the London way, 297. To 
«make French bread, ib. Bread 
“without barm, by the help-of a 
leaven, 299. . 


docks, 171. Mackarel,; “172. 
Weavers, ib, Salmon, 173. Mac- 
karel whole, 174. Herrings, ib. 
Haddocks, when theyarein high 
feafon, 176. Cod-founds,» 1b. 
Hels, 179. Potatoes, 193.) 
Brove  ftrong, howto’ make for 
foops or gravy, 120. To'make. 
_ftrong broth to keep for ufe, 
123. Mutton broth, 126. Beef 
broth, ‘ib, Seotch barley broth, 
‘ib. Rules to be obferved in mak- 
ing broths, iz9. Beef or mutton 
’ broth for weak people, 233. To 
make pork broth, 234. Chicken 
broth, 236.5 °°" ait | 
Bugs, how’ to keep clear from, - 
- 329. “To clear a beftead of 
bub pay!s70.' os esos some 
Bulhice white, how to 
tarts or pies, 311. A 
Bullock, the feveral parts of one, 
316,317. eiatiteh sabi h 
Buns, how to make, 277. . 


keep . for 


“Butter, how to melt, 5. How te 


burn it for thickening of fauce, 
19. How to make ‘butter’d 
wheat, 154. ‘To make butter’d 
loaves, 191. A butter’d cake, 
272. Fairy butter, 280. Orange 
butter, ib. A butter’d tort, 289. 
- To roa a pound of butter, 313. 
How ‘to ‘choofe butter,» 320. 
Potted butter, how to preferve, 


339. ‘lo make almond butter, 
364d. Hi, 


ec: bees 
Cabbages, how to drefs, 15.. A 
forced cabbage, 112. | Stew’d 
red cabbage, ib. A farce meagre 
“cabbage, 204. How to pickle 
red cabbage, 268. To drefs red 
~ cabbage the Dutch way, good 
for a cold in the breaft, 343. 


Brewing, rules for, 295. 
'« Brick-back cheefe, how -to make, 


sdepacoat 0 How to drefs, 16. How to © 
»omidrefs brocala and eggs, 192. 

, Brocala in fallad, ib. = Y 
Broil, t6 broil a pigeon, 6. -'To 

_ fs broilReaks, 7. General direc- ~ 
tions for broiling, 8...'To broil - 


iG 
- 


~. chickens, 75. Cod-founds broil- © 


°<° ed with gravy, 112. Shrimps, 
- od, falmon, whiting, or had- 


‘To dry cabbage-ftalks, 344. ‘Lo 
pickle the fine purple cabbage, 
371. "‘Tomake four crout, 276. 


C2 Cake, . 


PRN pie he ie) a, 


Cake, how toa make potatoe cakes, 
* 192. Howto make arich cake, 
“271. To ice a great cake, 272. 
o-'To make a pound cake, ib. A 
~ cheap feed cake, ib... A butter 
‘cake, ib. Ginger-bread cakes, 
273. A fine feed or faffron cake, 
ib. A rich feed cake, called the 
Wuns cake, ib. Pepper cakes, 
274. Portugal cakes, ib, To 
makea pretty cake, ib. Little 
fine cakes,275. Another fort of 
little cakes, ib. Shrewfbury 
cakes, 276. Madling cakes, ib. 


~ 


Little plumbcakes, 278, Cheefe 


cakes. See Cheefecakes.. A cake 
the:Spanith way, 346. How to 
make orange cakes, 351. To 
emake white. cakes like china- 
difhes, 352. Finealmond cakes, 
353. Uxbridge cakes, ib. Car- 


raway cakes, 360. Sugar cakes, 


BG2a 5 we x 
Calfs-head, how to hath, 26. .To 


hath a calf’s-head white, 27. _ 


To bake a calf’s head, ib. ‘To 
 ftew'a calf’s-head, 52. A calf’s- 
_ head furptize, 57. Calf’s chit- 

~terlings or Andouilles, 58. To 
. ‘drefs calf s-chitterlings curiouf- 

“ly, 59. Acalf’s liver in a caul, 
‘96. To roafta calf’s liver, gr. 


To make a calf’s-foot pudding, | 


““yzo0. Acalf’s-footpye, 135. A 
calf’s-head pye, 241.' Calf’s- 
feet jelly, 286. ‘The feveral 

‘- parts of a calf, 317. Avcalt’s 

' “head drefled after the Dutch 

 Uway, 371. To make’ a fricafey 

©} “of calf’s-feet and chaldren, af- 

"ter the Italian way 371.° Calf’s- 
“feet ftewed, 381. 


‘Candy, how to candy “any fort of » 


flowers, 305. 'To candy ange- 
““" fiea, 359. To candy caflia, 360. 

‘Capons, how to choofe, 321. A 
<* ahaa & 


¥ 


capon done’ after the French 
way, 369. | 
Captains of fhips,-direétions for, 
240. | 
Carclina {now-balls, how to make, 
383. To 
pudding, ib, 


“Carp, how to drefs a brace of, 1 19. 


120. To ftew a brace of. carp, 

166... To fry carp, 167. Howto 
bake a carp, ib....To make a 
carp pye, 226. How to choole 
carp, 324. . | 

Carraway cakes, how to make, 
360, 

Carrots, how to drefs, 15.. To 
make a carrot pudding » two 
ways, 209, 210. Carrots and 
French beans dreffed the Dutch 
way, 343. 

Caffia, how to candy, 360. 


Catchup, how to make catchup to 


keep. twenty years, 240. To 
- make catchup two ways, 308, 
309. Englith catchup,- 334. 
Cattle, horned, how to prevent 
the infection among them, 334. 
Caudle, how to make white candle, 
236. ‘To make brown eaudle, 


237. . 
Cauliflowers, how to drefs, 17. To 
ragoo cauliflowers, t11.. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
drefs cauliflowers the Spanith 
WEIR SHG? ? 
Caveach, how to make, 259. 
Chardoons, how fry’d and butter’d, 
190. Chardoons a la fromage, 
ibid. >: een te 
Chars, howto pot, 231. 05° ~*~ 
Cheefe, how to choofe, 320., To 
pot Chefhire cheefe, 254. To 
make flip-coat cheefe, 373. 'To 
make brick-back cheefe, 374. 


_Cheefe- 


To make Carolina rice- 


a a 


“LSND HB 8c 


Chee/e cakes, to make ‘fine cheefe- 
cakes, 278. Lemon « cheefe- 
cakes, two forts, 279. Almond 
cheefe-cakes, ib. Cheefe-cakes 
without currants, 357. °° , 

Cheefe-curd puddings, how to make, 
215. ‘To make a cheefe cake 
florendine, 222. ereren 

Cherry, how to make a cherry 
puding, 220. ‘To make acher- 

“ry pye,225. Cherry wine, 293. 
Jar'cherries, 300. ‘Todry cher- 

“ries, 301. To pfeferve cherries 
with the leaves and ftalks green, 

~ ib. To make black cherry wa- 
ter, 314. To candy cherries, 
333. How to.dry cherries, 352. 

- To make marmalade of cherries, 


353. To preferve cherries, 354, 


oye" . 
Chefeire pork pye, how to make, 

138. How to make it for fea, 

247. ‘To pot Chefhire cheefe, 


25 4 . 
Chefruts how to roaft a fowl with 
chefnuts, 72. To make chef- 
nut foop, 125. To do it the 
French way, 126. To make a 
chefnut pudding, 215. 

Chickens, how to fricafey, 23. 
Chicken furprife, 73. Chickens 
roafted with force-meat and cu- 

cumbers, 74. Chichens:a la 

_ braife, ib... To broil chickens, 
75. Pull’d chickens, . ib. 

pretty way of ftewing chickens, 
76. Chickens chiringrate, ib. 

Chickens boiled with bacon and 
ft tafallerys: Iara 
“tongues. A good difhofor a 

_ great deal of company; ‘ibid. 
_ Scoteh chickens,ib. To marinate 

' chickens, 78. ‘To ftew chickens, 

ibis ‘To make a carrey of 

chickens’ the Indian way, ph 


A 


‘Chickens* with - 


To make a chicken pye, 138. 
To boil a chicken, 234...To — 
mince a chicken for the fick, or 
weak people, 235. Chicken 
. broth, 236... To pull a.chicken 
- for the fick, ib. To make 
chicken water, ib. Chickens 
dreffed the French way, 370. 
Chickens and turkies drefled af- 
ter the Dutch way, 371. 
Clild, How to make liquor for one 
that has the thruth, 240... 
Chocolate, the. quantity to make, 
357. To make fham chocolate, 


oa sa is 
Chouder, afeadifh, how to make, 

368, sa 
Chub, a fith, how to choofe, 324. 
Citron, Syrup of, how to make, 

304. How to make Citron, 


333. 
Clary fritters, how to make, 159. 
How to make clary wine, 


294: Foy 

Clove gilliflowers, how to. make 
fyrup of, 304. 

Cock, how to choofe, 32%. 

Cockscombs, how to force, 107. To 
preferve cockscombs, -ib. . . 

Cockles, how to pickle, 269. 

Cod and Codlings, how to choofe, 
324. Cods founds broiled with 
gravy, 112. Howto roatt a cod’s 

. head, 168. To boil a cod’s 
head, 169. How to ftew.cod, 
ib. To fricafey a cod, 170. To 
bake a cod’s head, 1b. ‘To broil 
cod, 171. To broil cods founds, 
176: To fricafey cod founds, 
ib, To drefs water cod,.178. 
To crimp cod the Dutch way, 
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Codlings, how to pickle, 267. 

Collar, to collar abreaft of veal, 
“30. To collar a breaft of mut- 


C3 ton, 


IND 


toni vat . To! alte: a * collar of, 
fifh)in'- ragoo,... to look | dike, 
a» breaft.of veal collared, 184. 
‘Tomake potatoes like a_¢ollar, 
of yeal, or mutton, 193.) Tocol- 
Jar a breaft of v eal, oka pig, 25 4. 
"Fo collar: -beef,, ib. 
way to feafon.a Ps he of beef, 
25%. To.collar falmon, ib. 
_ Colfops, how. to.drefs beef collops; 
197: Todrefs collopsand eggs, 
113, To make collops.of oy 
ters, 186, See Scotch collops. | 
Comfrey roots, how to:boil, 240. 
Conferve .of red rofes, or any 
other flowers, how to make, 
303. Conferve of hips, ib. Con- 
. ferve ofvrofes boiled, 364. 
Convflip pudding, how to make, 


210; ‘To make cowflip. wine, 


294. pea? . 

Craé:,. how to butter, 185. To 
drefs.a-crab,: 186. 

Crab fh, how to choofe, 32 5. 

Cracknells, how to make, 356. 

Craw-fifo, how to make a cullis 
of craw-fifh, 105. To make 
craw-fhih foop, 123,148. Lo 
ftew craw-fith, 186. 

Cream, how to make.cream toalts, 
163. 

-'To make fteeple.cream, 281. 
Lemon cream, two, ways, .ib. 


Jelly of cream, 282., Orange. 


cream; ib. Goofeberry.. cream, 
ib, Barley cream, 361. Blanch’d 
cream, 283. Almond cream, 


ib) ‘A fine-cream, ib.....Ratafia: 
’ Damfens, To make a Pare Wes. 


-ereamj-ib, Whipt cream, 284, 
Ice cream, 332/° Sack cream, 
slike butter,361.. Clouted cream, 
362. Quince cream,“ib..,Citron 
veream, 363. Cream of, apples;; 
quince, goofeberries, pruans, Or 
‘rafpberrries, ‘ib. 
cream, ib, 


a 


i Another. ~ ‘ 


A cream pudding, 220." 


Sugar loaf . 


a al { 
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Cropadeu, how to ages 4 “Scotch, 
--dith, Sesg7a, 

Crout- Jour, how to make, 376. 

Cru, to make a good cruft KBE 

great pies, 145. A flanding . 

cruft for great pies, ib: A cold . 

cruft, ib. A dripping croft, ib. 

A cruft for cuftards, ib. A pafte , 

for crackling cruft, inh. Wane | 

Cucumbers, how to ftew cucumbers, 
109,195, 205. ‘To ragoo cu- . 
cumbers, 109. To force cucum- ~ 
bers, 1 13. To pickle large cu- | 
cumbers in flices, 262. How » 
to preferve cucumbers ‘equal with 
any India fweetmeat, 378. 

Cullis for. all forts.of ragoo,’ 104, 
A cullis for all forts of butcher's | 
meat, ib, Cullis the Italian way, 
105. Cullis of craw-fith, ib. A 
white cullis, 106. 

Curd fritters, how to make, Igy. 

Currants red, how to pickle, 267. 
How to make currant ay, 
286. Currant wine, 292. ‘To 
preferve currants, 358. 

Currey, how to make the Indian 
way, 101. 

Cufiard pudding, how. to Laue 212. 
Cuitards good with goofeberty 
pie, 225. To make almond cu- 
ftards, 280. Baked cuftards, ib. 
Plain cuftards, ib. 

Cutlets a Hi Maintenon, a very good : 
difh, 46. 

Cyder,. how to make, a0 71, How 
to fine cyder, ib, , 

D. 


ding, 220. To preferve damfons 
whole, 305. To keep damfons _ 
for pies or. tarts, 311. .'To dry. | 
-damfons, 353. 
December, produé of the kitchen 
and fruit pect this month, 327. 
e- 


IN 


Difisiied leg of IG, fa BapdiP 
how .to ‘make, _ Mutton" 
chops in difsuite; Sai 
Difees. See Made- difbes. 

Dog, two cures for the bite of a 
mad dog, 328, 329. 

Dotterels, how to chufe, 322. 

Doves, how to choofe, 322. 
Pigeons. 

Drink, how to.make the pectoral 
drink, 238. ‘To make a good 
drink, 239. Sage drink, ib. To 

- make it for a child, ib. 

Dripping, how to pot, to fry fith, 

_ meat, or fritters, 241. 
way to keep dripping, ib. 

Ducks, fauce for, 5, 6. Directions 
for ducks, 6. Sauce for boiled 
ducks, 9. How to roaft tame 
and wild ducks, 14. A German 
way of drefliing ducks, 69. 
Ducks a la mode, 78. The beft 
way to drefs a wild duck, ib. 
To boil a duck or rabbit, with 
onions, 79. ‘To drefs a duck 
‘with green peas, ib. To drefs a 
duck ‘with cucumbers, 80. A 
duck a la braife, ib. To boil 
ducks the French way, 81. To 
ftew ducks, 96. To make a 
duck pie, 137. To choofe wild 

“educks, 322. 

Dumplings, how to make yeatt 

dumplings, 221. To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 

222. Dumplings when youl have 
white bread, 248. 


E. ! 
- Bel foop, how to make, 148, How 
to flew eels, 75. ‘To ftew'eels 
with broth, ib, __To pitchcock 


See 


b 


The bef 


Cc4 


we hae, 
Pe ying fquab pie, how | to nas : 


eels, ib. ‘Fry eels, ib. Broil 
eels, ib.’ Farce eels with white? 
_ fauce, 180. “To drefs eels with 
brown fauce, ib. To make an 
eel pie, 227. To collar eels, 
228. ‘To pot eels,’ 231. rok 
to choofe eels, 3.24. 

Epes fauce, how to make proper 
for roafted chickens, 68. ‘To 
feafon an egg pie, 136. To 
make an egg foop, 152, 238. 
To drefs forrel with eggs, 191. 
To drefs brockely and eggs, 
192. To drefs afparagus and 
egos, ib. Stewed fpinach and - 
egos, 194. ‘To make a pretty 
difh of eggs, 198. Eggs a la 
tripe, 199. A frieafey of eggs, 
ib. Aragoo of eggs, ib. How 
to broil eggs, 200. To drefs — 
eggs with bre.d, ib. ‘To farce 
eggs, ib. To drefs eges with 
lettuce, ib. To fry eggs as round 
as balls, 201. ‘To make an 
egg as big as twenty, ib, To 
make a grand difh of eggs, ib. 
A pretty difh of whites of eggs, 
202. ‘lo makea {weet egg pie, 
223. How to choofe eggs, 320. 
To make marmalade of eggs the 
Jews way, 345. 

Elder wine, how to make, 291. 
To make elder flower wine, 
very like frontiniac, 292. _, 

Endive, how to ragoo, 188. To 
drefs endive the Spanifh way, — 


343: 


i 


Fairy butter, how to make, Be 
Farce, to farce eels with white 
fauce, 180. To farce eggs, 200. 
A farce meagre cabbage, 204. 
To farce cucumbers, 205. 
Faft, anumber of good difhes for 
a faft dinner, 146. “ 
, a . 


ONG ar we 


February, fruits lafting then,..325. 
_Felfare, how to choole; . 3226: 3 
Fennel, how to pickle, 267... 
silanes how to be prepared for oat 
_.) dng or boiling, 1 Ose 4 

ios how todrefs, 118, 244: To 

make fith faute, with lobfters, 
ab. Strong flh gravy, 122. To 
drefs little ffh, 171. Flat fith, 

178. Salt fifth, ib.’ Collar oi 


veal collared, 184. Tomakea 
ofalt fth pye, 225. ‘To make a 
carp pyé, 226. To make a 
foal pie; ib. Eel pie, 227. 'To 


make a flounder pie, ib, Sal- . 


mon pie, ib. Lobfter pye, 228. 
Muflel pie, ib. .To collat fal- 
mon; ib. To collar eels, 229. 
To pickle or bake herrings, ib. 

-'To pickle or bake mackel to 


keep all the year, ib. To foufe 


mackrel, 230. To pot a lob- 
. ofter, ib. To pot eels, 231. To 
pot lampreys,.ib. To pot charrs, 
ib. To pota pike, ib. To pot 
falmon, two ways, 232. To 
‘boil a plaife or flounder, 235. 
‘To make fith fauce to keep the 
whole year, 241. How to bake 
_. fith, 243. . The proper feafon 


for fith, 323,324. How to 
choofe ‘ath, a245 a make 


” fith patties the Italian way, 342. 


The manner of drefing Various _ 


forts of dried fith, 379. 


Floating ifland, how to make, 290. 5 


Flor endine, Be to make a cheefe- 


curd florendine,. 222, To. make .. 
eye florendine of oranges. or apples, 


223. 
Flour, hafty. pudding, how. to make, a! 


bible LO mats a flour pudding, 


Bie 


Flounder, how: to make a flounder v 


pye; 227... How to boil floun- 


{ * 


dérs,; 235.0 'To choofe floun- 
detey.o9i2 510; 


Flowers, how to make coiive of 
_ any fort of flowers, 303. Can- 


dy any fort of flowers,» 305. 


Flummery, how to make hartfhorn 


flummery, 287. ‘To make oat- 
meal flummery, ib. © French 
flummery, 289. 


Fool, how to make an orange fool, 
_ fifth in ragoo, like a’ breaft of 


153. To make'a Weftminfter 
fool, ib. A goofeberry fool, ib. 


Ferce, how to make force-meat 


balls, 21. ° To force a leg of 
lamb, 31. To force a large fowl, 
32. To force the infide of a fur- 
loin of beef, 34. The infide of 
a tump of beef, iby ‘Tongue 
and udder forced, 42- To force 


_ atongue, 43. ‘To force a fowl, - 
_ 71. To force cocks-combs, 


107. Forced cabbage, 112. 


Forced fayoys, 113. Forced cu- i 


cumbers, ib. ‘To force afpara- 
gus in Frenchrolls, 195. 


Fow/s of different kinds, how to 


roaft, 5. 14. Sauce for fowls, 


ib. 18, 121.. How to boil fowls, - 


8. hase toroaft a fowl pheafant 
fafhion, 11. How to force a 


large fowl, 32. 'To ftew a fowl, 
‘ib. To ftew a fowl in fellery 


fauce, 68. The German way of 
drefling fowls, 69. To drefs a 
fowl to perfection, 70. To flew 


white fowl brown the nice way, 


1b. Fowla la braife, 71. To 


force a fowl, ib. ‘To roaft a 
fowl with chefnuts, 72. How 
to marinate fowls, 75., To drefs 
a cold fowl, 114... To make a 


fowl BYS 246.. To pot fowls, . 


\ 25 Bey 


Fr ARs ‘how. to make apple. frazes, 


159. How to make an almond 
oofFagey ib, ! 
“French 


j 


a ee 


as ee 
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French beans, how to: drefs, 17. 
To ragoo French “beans, 189, 
196: To make a French batley 
pudding, -2rr.' A‘ harrico of 
French beans, 246. How to 
pickle-French beans, 264. How 
to make French bifcuits, 276. 
French bread, 297. French flum- 
mery, 289. How to keep French 
beans all. the year, 310... To 
drefs. carrots and French beans 
the-Dutch way, 343. Chickens 
-dteffed the French way, 370. 
Fricafey, how to make a brown 
fricafey, 22. A white fricafey, 
23, 24. ‘To fricafey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, fweet-breads or 
tripe, 24. Another way to fri- 
cafey tripe, ib. <A. fricafey of 
pigeons, 25. A fricafey of lamb- 


ftones and {weet-breads, 26, A- 


fricafey of neats tongues, 42. 
To fricafey ox-palates, 43. ‘To 

' fricafey cod, 170. To fricafey 
codfounds, 176. To fricafey fkir- 
rets, 189. A fricafey of artichoke- 
bottoms, 191. A white fricafey 
of mufhrooms, ib. 


Fritters, how to make hafty fritters, _ 


156, Fine fritters, two ways, ib. 
_. Apple fritters, ib. Curd fritters, 
157. Fritters royal, ib. © Skir- 


ret fritters, ib. White fritters, — 


ib. Water fritters, 158.. Sy- 
_ finged fritters, ib. ‘To make 
 virte-leave fritters, ib.° “Clary 


" frittérs, 159. Spanifh fritters, | 
368. | : ; 


| Bavits; the feveral feafons for, 325. 


Fry, how to fry tripe, 25. “Beef- 
ftéaks, two ways, 38: A loin 
of Yamb, st. Saufages, 113. 
Cold veal, 114. To make fry’d 
toafls, 166. ‘To fry carp, 167. 
Tench,’ 168. Herrings, 174. 
To fry eels, 179.° Chardoons 


fry’d and butter’d, 190. ‘To fry 
artichokes, 191.” Potatoes, f93. — 
Eggs as round as balls; Zor. 
Fry’d fellery, 205. Cauliflowers 
fry’d, 206.! Fry’d fmelts; 213. 
Furmity; how to make, 154. 
G 


Garden, dive&tions concerning gar- 
den things, 18. The produce 
of the kitchen and fruit garden, 
in different feafons of the year, 
3255 1328: 

Giam, how to make rafpberry giam, 
286. | 

Gerkins, how to pickle, 262. 

Giblets, how to flew 83. “Another 
way to ftew giblets, 84. How 
to make a giblet pye, 137. 

Gingerbread cakes, how to make, 
273, How to make gingerbread, 
274. , 

Gold-lace, how to clean, 365. 

Golden-pippins, how to pickle, 268, 

Good-wetts, how to choofe, 322. 

Goofe, how to roaft, 5, 6, 81. A 

mock goofe, how prepared, 3. 

Sauce for a goofe, 5. Sauce 

for a boiled goofe, 9. How to 

drefs a goofe with onions, or 
cabbage, 81. ‘To drefs a “lime 
goofe, 82. To dry a goote, ib. 

To drefs a goofe m ragoo, ib. 

A goofe a la mode, 83. To 

make a goofe pye, 140. To 

make a pudding with the blood 
of agoofe, 250. How to choofe 

a tame, wild, or bran goofe, 321. 

Geafberry, how to make a goofe- — 

berry fool, 153. A goofeberry 
pye, 225. How to make it red, 

“ab. ‘Cultards good with it, ib. 
Goofeberry cream, 282. Goofe- 

“berry wine, 292. How to pre- 

ferve goofeberries whole with- 
out ftoning, 305. How toKeep 
‘green goofeberries till Chriftmas, 

“310.'To keep red goofebetries, 

art, 


I-N-D 


31 1; How to make goofeberry 
waters, 348. - | | 


Grailing,a hth, how to choofe, 324. 


Grapes, how to pickle, 267... 

Grateful, how to make a, grateful 
pudding, 203.5 1c. | 

Gravy, how to make goed and 


cheap gravy, Pref. ii. How to. 


draw. mutton, or beef, or veal 
gravy, 18. ‘To make gravy for 
a turkey, or any fort of fowl, ib. 
Anotherdirectionto make gravy, 
1g... To: make gravy for foops, 
&c. ib.. To make, gravy for 
white fauce, 121. Gravy for a 
turkey, fowl, orragoo, ib, Gra- 
vy. for a fowl when you have 
no meat nor gravy ready made, 
ib. Mutton or.veal gravy, 122. 
Strong fifh gravy, ib. A good 
gravy foop, 123, 243. Good 
brown gravy, 189. } 
Greens, Direttions for drefling, 15. 
Green-gages, how to candy, 333. 
Grill, how to grill fhrimps, 193. 
Grucl, how to make water gruel, 


an, 
Gull, how to choofe, 322. 
i : 


Haddocks, how to broil, .71. To 
broil haddocks when they are in 
high feafon, 176. How to drefs 

Scotch haddocks, 178. Had- 
docks. after the Spanifh way, 
341. . Minced haddocks after 
the Dutch way, ib, To.drefs 

- haddocks the Jews way, ib. 

Haggafs, Scotch, how to make, 376. 


To make it fweet. with fruit, 1b, 


Ham, the abfurdity. of making the 
_ effence of ham; a fauce to one 
dith, Pref. u. How to boil a ham, 
$.. To drefs a ham_ala_braife, 
59. To roaft aham or gammon, 
60. To make effence of ham, 


302, 104. To make a ham pye, - 


136. Veal hams, 257... Beef 


4 


« 


EX 


hams, jb, Matton hams, 258. . 


Pork hams, ib. To choofe Weft- 


phalia hams, 319, 320, Farther 


directions as to pickling hams, .. 


339: Ke 200k 
Hamburgh faufages, how. to, make, 
370.,,A turkey ftuffed after the _ 


Hamburgh way, ib... 

ways, 221. ose 
Hair, to preferve and make it grow 

thick; 382.000 


Hard-dumplings, how to make, two 


Hare, to roaft a hare, 6p. 13» O7* 


Different forts of fauce for a 
hare, 7... To keep hares. {weet, 


or make them frefh when they . 
To drefs a jugged 


ftink. 10. 
hare, 97. . To fcare a hare, ib. 
To ftew a hare, 98. A, hare 


civet, ib. 'To choofe a hare, 323. 


‘Harrico of French’ beans, how to 


make, 246 


Hartfhorn jelly, how to make, 285, 


To make hartfhorn flummery 
two ways, 287. . 


Hafh, how to hath a calf’s head, 


26, <A calf’s head white, 27. 
A mutton hath, 47. To hafh 
cold mutton, 115. Mutton like 
venifon, ib. 
Hafty-pudding, how to make a. flour 


afty-pudding, 154. An oat-~ 


meal hafty-pudding, 155. A fine 


hafty-pudding, ib. . Hafty frit- — 


ters, 156. 
Heartburn, a powder for, 383. 
Heath-poults, how to choofe, 322. 
"To choofe heathcock and hen, ib. 


Hedge-hog, how to make, three 


ways, 164, 165, 288.:,, . 


Hen, how to choofe, 321... 
_Herrings, how to broil, 174. ‘To 
fry herrings, ib... To drefs her- 


rings and cabbage, ib. A her- 


‘* ¥ 
eS 


ring pye, 227.. To pickle or. 


bake herrings, 229. ‘To choofe 


herrings, 324. Pickled and red. 


her- 


ee eee 


To OBE AG 


herrings; rae 
how to drefs, 380 

Hodye-pidge, how to ‘fake Toye 

Hogs feet and ears, how to ‘ragoo, 
25.. Hogs ears forced, 107. 
Almond” ogs puddings, three’ 
ways, 248, 2 9. Hogs Fhon ach 
with cnn $b 45, e feveral 
parts of a hog, 317. Parts of a 
-bacon hog, 318. 


“Dried ea 


Honey-cemb, how to make a lemoned . 


honey-comb, 352. 


Hyfterical water, how to make, 314. 
I. 


Fanuary, Fruits eer lafting, 325. 

Ice, how to ice a great cake, 272. 
To make ice cream, 332. 

Jelly, how to make ifingglafs jelly, 
238. Jelly of cream, 282. Hartf- 
horn jelly, 28s. A ribband jelly, 
ib. © Calves feet jelly, 286. 
Currant jelly, ib. A turkey, 
&c. in jelly, 333. 

India pickle, how to make, 334. 

— Lpfwich, how to make an Ipfwich 
almond pudding, 216. 

lron-molds, how to take out of lin- 
nen, 334. How to keep iron 
from rufting, 366. 

Ifingelafs jelly, how to make, 238. 

land, how to make the floating- 
ifland, 290. 

Italian, now to make an Tralnin 
pudding, 211. 

Fuge, to drefs a jugg’d flare; g7. 


- Fuly, the product ‘of the kitchen’ 


and fruit garden this month, 
2G. 
Fumballs, how to make, 109. 
Fune, the product of kitchen’ and 
fruit garden ths month, 326. ° 
3 , wi K - $F 5 ‘ 


Rickey how to make, 163. 
Kidney-beans. See Beans. 
Knots, a fith, had to choofe, 322. 
‘LL. 


Late gold or Pater: how te clean, 
st 5. 


Lamb, how ’to roaft 
houfe-lamb, 8. Fo roatt houte’ 
lamb, ‘13. How" to “fricafey”~ 
fey lamik 24. "To fricafey lamb 
ftones id {weetbreads, 26: "To 

~drefs a lamb’s head, 28. ‘To! 


WHS boil 


force a leg of lamb, 31:""To boil” 


a leg of lamb, ib. cent to bake’ 
lamb: and- rice, 50. A’ forced’ 
leg of lamb, ib. To fry a loin 
of lamb, 51. Another way of 
frying a Hee or loin of lamb, ib. 

A ragoo of lamb, 52. Toftew a 
lamb’s head, ib. To make a 
very fine fweet lamb pie, 134. 

The feveral parts of houfe lamb, 

317. Proper feafons for houfe 
and grafs lamb, ib. How to 
choofe lamb, 318. 

Lampreys, how to drefs, 179. To 
fry lampreys, ib. ‘To pot lam- 
preys, 231. 

Larks, fauce for, 5. Direétions for 
roafting larks, 14. How to drefs 
larks, (96. ‘To drefs larks pear 
fafhion, 97. To choofe larks, — 


22. 

ie fauce for boiled fowls, how: — 
to make, 69. ‘To make lemon 
tarts, 145. To pickle lemons, 
266. ‘To make lemon cheefe- 
cakes, two ways, 279. To make 
Jemon cream, two ways, 281. 
How to keep lemons, two ways, - 
311. ‘To make a lemoned ho- 
ney-comb, 352. A lemon tower 
or pudding, 357. To make oe 


clear lemon cream, ib. 


~ Lettyce-ftalks, how to dry them, 344... 


Leveret, how to choofe, 324. 


_ Limes, how to pickle, 269. 
“Ling, how to choofe, 324. 


Linnen, how to takei iron molds out 
of, 334: | 

Lip pve! a fine one, 383. 

Livers, How to drefs livers with 
mufhroom fance, 69. A oe 
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of livers, 111. A liver pudding 
boiledy agg? -\o° ‘ahs 

. Loaf, how to make butter’d loaves, 
igti To make a boiled loaf, 


ry ha : 
Lobpivs how to butter lobfters, 
two. ways, 185. How to, roaft 
‘ Jobfters, 186.. To make a lob- 
fter pye, 228. To pot a lobfter, 
230. To choofe lobfters, 325. 


Mackeroons, how to make, 276. 
Mackrel, how to broil, 172. ‘To 
broil. mackrel’ whole, 74. To 
pickle or bake mackrel to keep 
all the year, 229. To foufe 
mackrel, 230. ‘To pickle mac- 
krel, called caveach, 259. Tio 
choofe mackrel, 324. Mackrel 
‘‘dreffed. the Italian way, 343. 
The way of curing mackrel, 381. 
To drefs cured mackrel, ib. 
AMad-dog, two cures for the bite 
»of, 328, 329. ! 
Mad:-difbes, 21, 103. Rules to be 
obferved in all made-difhes, 102. 
A pretty made-difh, 162. — 
Madlinz-cakes, how to make, 276. 
Mard, direStions to the houfe-maid, 


at Ye 
March, fruits then lafting, 325. 


- Marl, a fith, how to choofe, 322.. 


Marmalade of oranges, how to 
\ make, 301. To make white 
' marmalade, ib. Red marmalade, 
. 302. Marmalade of eggs the 

Jews way, 345. Marmalade of 
~ cherries, 353. Of quince white, 


idk, 5 fats 
Marrow, how to make a marrow 


pudding, 131. 
May, the produét of the kitchen 
_ /-and fruit garden this month, 326. 
Mead, how to make, 353. ‘To 
‘make’ white mead, 374. 
Meat, how ‘to keep meat hot, ‘14. 
To prevent its ticking to the 


bottom of the pot, 48. To pre- 
ferve falt meat, 399. © 
Milk, how to make rice milk, ‘153. 
Artificial affes milk, 239. Cows 
milk next to affes milk, ib. ‘To 
make milk water, 316, 373. 
Milk foop the Dutch way, 342. 
Millet padding, how to make, 209. 
Mince-pies, the beft way. to make 
them, 142...To make Lent 
_mince-pies, 228. 
Mint, how to diftil mint, 314. 
Moonfbine, how to make, 289. 
Muffins, how to make, 298. 
Mulberries, how to make a pudding 
of, 220. OOH 
Mufbroom, how to make mufhroom 
fauce for white fowls of all forts, 
67. For white fowls boiled, ib. 
To make a white fricafey of 
mufhrooms, 191. ‘To’ ragoo 
mufhrooms, 198. ‘To pickle 


mufhrooms for the fea, 241. To ~ 


make mufhroom powder, 242. 
‘To keep mufhrooms without 


—— 


pickle, ib. To pickle mufh- | 


rooms. white, 266. ‘To make 

pickle for mufhrooms, ib. 312. 

To raife mufhrooms, 372. 
Mufil, how to make muffel foop, 


149. To ftew or drefs mufiels, _ 


To make a 


three ways, 187. 
To. pickle 


muffel pye, 228. 
muflels, 269. 


Mutton, how to roaft mutton, z, 


12. The faddle and chine of mut- 
ton, what, 2. The time requir- 

_ ed for roafting the feveral pieces 
of mutton, 12. To roaft mut- 
ton’ venifon fafhion, 10.) To 
draw mutton gravy, 18. ‘To ra- 
goo a‘leg of mutton, 22. To 
collar a breaft of mutton; 31. 
Another way to drefs a breaft of 

- mutton, ib. ‘To drefs a leg of 
- mutton a la royale, 44. A leg 
of mutton ala hautgout, ib. "To 

) US Sagpait 
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roait a lee of mutton with Oy-. 


_ fters, 45. To roaft aleg of mut+ 
ton with cockles, ibid. * A 
fhoulder of mutton in epigram, 
ibid. A -harrico of mutton, ibid. 
To french a hind faddle of mut- 

, ton, ibid. Another French way 
called St. Menchout, 46. ‘To 

make amutton hath, 47. A fe- 
cond way to roaft a lee of mut- 
ton with oyfters, ibid. ‘To drefs 
a leg of mutton to eat like veni- 
fon, 48. ‘To drefs mutton the 
Turkith way, ibid. A shoulder 
of mutton with a ragoo of tur- 
nips, ibid. To ftuff a leg or 
fhoulder of mutton, 49. Baked 
mutton chops, ‘50. ‘fo boila 
leg of mutton like venifon, 65. 


Mutton chops in difsuife, 73. 


Mutton kebobed, 100. To drefs 
a neck of mutton called the haity 
difh, ibid. To hafh cold mut- 
ton, 115. ‘To hafh mutton like 

-venifon, ibid. ‘To make mutton 
‘gravy, 122. Mutton broth, 126. 
Mutton pye, 436. Mutton 
‘broth for the fick, 233. To 

make it for very weak people, 
ibid. ‘To make mutton hams, 
258. How to chufe mutton, 
318. 


Ne&arines, how to pickle, 265. 
Norfolk, dumplins, how to make, 
224; 

North lady, her way of jarring 
cherries, 300. 
November, the product of the kit- 
chen and fruit-gardenthis month, 


igh 328, € 
Nuns-Cake, how to make, 273. 
; ~O 


Oat-pudding, how to bake, 130, 

245. Oatmeal  hafty-pudding, 

how to make, 155. Oatmeal 

pudding, 206, 245. Oatmeal 
I 


 boiled,'67. 


flammery, 287. Oat-cakes, 298. 
Ofober, the produ& of the kitchen 
and fruit garden this month, 
pel Ae Gok, 
Olive, How to make an olive pye, 
35% | e: 
Onions, how to make a-ragoo of 
onions, 110. An onion {oop, 
148. Anonion pye, 224... ‘T'o 
pickle onions, 265, 312. To 
make onion foop the Spanith 
way, 342. | 
Orange, how to make orange tarts, 
145. Orange fool, 153. O- 
range puddings four ways, 207, 
208. An-orangeado pye, 224. 
Orange butter, 280. «Orange 
cream, 282. Orange wine, 291. 
To make orange wine with rai- 
fins, ibid. Orange marmalade, 
301, 355. How. to preferve 
oranges whole, 302. ‘To make 
orange wafers, 351. Orange 
cakes, ibid. Orange loaves, 
.346. Orange bifcuits, 364. 
Ortolans. how to drefs, 96. 
Oven for baking, how to-be-built, 


300. f 
Ox, how to bake an ox’s head, 20. 


To ftew ox palates, 22. To 
-fricafey. ox palates,''43. To 
roaft ox. palates, ibid. ‘To 


pickle ox, palates, -108. Ox pa-_ 
lates baked, 118. How tomake 
gravy of oxkidneys, 121. .Ox 
cheek pye, 13 
Oxford, how, to 
pudding, 133. 
Oyfers, how to make. a ragoo of, 
110. ‘To make: mock -oyfter 
fauce, either for turkies or fowls 
To make an oyiter 
foop, 150. Oytter fauce, 171. 
To make.collops of oyfters, 186. 
To ragoo oyfters, 188. To make 
oyfter loaves, 195.’ How’ to 
“ )} pickle’ oyfters, 269. 
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'- Pain Perdu, how to” make, 163: 
 Panada; how. to make, 230: 
"Pancakes, how to-make, 159. To 
“make fine pancakes four ways, 
‘760.’ Rice pancakes, 161. 
Parfley, how to diftil,, 314. 


' Parfnips, how to drefs, 16: » How 


to. ftew, t95- "Fo! math, ib. 
“| Partridge, fauce for partridge, 15. 
_ Directions for roatting  partrid- 
. ges, 14, 91. To boil partridges, 
gi. To drefs partridges a la 
braifey.9z. ‘To make partridge 
pains, ibid. ‘The French way 
of drefling partridges, 103. Ano- 
ther way to boil partridges, 
235. How to chufe a partridge, 
‘cock or hen, 322. 
, Pafiie, how to make little pafties, 
17. ‘To make petit pafties for 
garnifhing of difhes, ibid. How 
to. make. venifon pafly, 140. 


~ ‘To make pafty of a loin of mut-" 


ton, 141. 

Peaches, how to pickle, 263. How 
to make fyrup of peach bloffoms, 
304. How to preferve peaches 
two ways, 307. How to dry 
peaches, 347. 


Pearl, to make fugar of pearl, ~ 


BAGEL. e. | 
Pears, how to ftew, 161. Toiew ~ 


pears in a faucepan, 162. To 
ftew pears purple, ibid: How 
to make pear pudding, | 220. 


Pear pye, 225. To keep pear 


plumbs for tarts ‘or pies, 311. 


How to dry pears without fugar, 
344. ‘To dry pear plumbs, 359." 
Peas, how to ftew peas and lettuce, - 
-"“111. How-to make a green pea” 
foop, 124. A white pea foop™ 
two'ways, 125. How to make” | 
“To pickle ‘codlings,- 


f4 Mpeg foop for a faft dinner, 146.: 
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To make a preen péas {oop for 
‘ditto two Wways,''149 0° Hew to 

- make ‘peas porridge, ¥y2.9 To 
- drefs Gea Frandtite, 203: Green 
peas with cream, 204.°'To make 
peas pudding, 246.'(To keep 
green peas tillChriftmas, 310,376. 
Another way to prefetve green 
peas, ibid. ‘To ftew green peas 
the Jews way, 341.’ A-Spanith 


———— ee 


peas foop, 342. Another way | 


- to’ drefs peas, 3.43. 


‘Pellow, how to make it the Indian 


way, 101. Another way how to 
make a pellow, roz.-" 
Penny-royal, how to ‘difal, 311. 
Pepper-cakes, how to make, 274. 
Pheafants, may be Jarded, 11. 
To roaft pheafants,: 93. To 
ftew pheafants, ibid. ‘To drefs 
a pheafant a la braife,; g4.. To 
boil a pheafant, ibid. To chufe 
a cock or hen pheafant, 322. 
To chufe pheafant poults, ibid. 
Pickle, to pickle ox. palates,) 108. 
To pickle pork, 256. ‘A pickle 
- for pork which is to be eat foon, 
257. ‘To pickle mackrel, called 
caveach, 259. To pickle’ wal- 
nuts green, 60. “To ‘pickle 


walnuts white, ibid. ‘Topickle © 


walnuts black, 261. ‘To'pickle 
gerkins, 262. To pickle Jarge 
cucumbers: in flices, ibid., To 
pickle afpatagus, 263-° ‘To pic- 
kle peaches, ibid. \"Topickle 


‘raddifh pods, 264. “To pickle 
French beans, ibid. “To pickle - 


cauliflowers, ibid: ‘To ‘pickle 
beet-root, , 
white plumbs, tbid.’ ‘To pickle 
neCtarines and. apricots, | ibid. 
‘To ‘pickle onions, “ibid To 
pickle lemons, 266.\ | 'To°pickle 
_ mufhrooms white, ibid/: To 
make pickle:for mufhroomis, ib. 


267. To 


~ 


265. To pickle 


_ pickle 


ti woo: Be & 


‘ -pickle-red. currants, ibid To 


", . pickle fennel, ibid... To pickle 
» grapes, ibid... To, pickle, bar- 


berries, 268..'To,. pickle red 


. eabbage,, ibid. . To pic'le, gol- 
.. den: pippins, ibid.,..To. pickle 
fertion..buds and. limes,. 269. 


To pickle oyfters, cockles, and 
muflels, ibid.) ‘To pickle young 
fuckers, or young artichokes, ib. 


» To, spickle artichoke bottoms, 

‘270. ‘To pickle famphire, ibid. 
To. pickle elder fhoots in imita- 
, tion of bamboo, ibid.. Rules to 


be obferved in pickling,,.271. 
To + pickle . fmelts, 308. . .Fur- 


. ther dire€tions in pickling, 339. 


. 'Tomake a pickle for fine purple 


cabbage, 372. To make paco- 
lilla, or Indian pickle, 377. 
To. pickle a buttock. of beef, 
382. 


Pidgeons, _dire&tions for roafting 
. pidgeons, 6, 8, 14. To broil 
s:pidgeons, 6. To make a fri- 


cafey of pidgeons, 25... To boil 
pidgeons, 85. Toala daube 
pidgeons, ibid. Pidgeons au 


_,) poir, 86. Pidgeons itoved, ib. 
_..Pidgeons fur tout, ibid. . Pid- , 
geons in compote, with white. . 


fauce, 87. . To maketa French 


g pupton of pidgeons, ibid... Pid- 


» geons boiled .with rice, .ibid. 


x, Se 


83... 


e) 


pidgeons the Italian way; 369. 


Pies, how to. make a. very, fine 


{weet lamb or. veal pye,, 134. 
To make.a pretty {weet lamb or 
veal pye,. ibid. ..A favory veal 
pie, ib, |. A favory, lamb or veal 
Pye, 235-.A calf’s-foot, pye, ib. 
An olive pye, ibid. How-to fea- 
ion an egg pye, 136. To make | 
a mutton pye, ibid, ‘To make 
a beef-fteak . pye,.ibid.. To 
make.a. ham pye, ibid. How to 
make a pidgeon pye, 137., To 
make a giblet pye,, ibid. To 
make .a. duck .pye, ibid. To 
make a chicken pye, 138. To 
, make a Chefhire pork pye, ibid: 
A Devonfhire {quab pye, ibid: | 
An,.ox; cheek “pye, 139: A 
Shropfhire pye, ibid: A York- 
fhire Chriftmas pye, ibid. A 
goofe pye, 140. A calf’s-head 
pye, 141... The beft way to 
make mince pies, 142. To 
make cruits for great ples, 145. 
‘To make an artichoke pye, 223. 
A {weet egg pye, ibid. A po- 
tatoe pye, 224.. Anonion pye, 
ibid... An orangeado pye, ibid. 
A, fkirret pye, ibid. An apple 
pye,,225. A cherry ie ibid, 
A plumb pye, ibid. .A_ goofe- 
berry pye,ibid._A falt-fith pye, 
ibid, A carp pye, 226. | 
foal pye, ibid.. An eel. pye, 
227. A.herring pye, ibid. A 
falmon pye,..ibid.. A lobfter 
pye, 228. A muffel pye, ibid. 


_. o.make Lent mince pyes, ibid. 
_,.Afowl. pye, 246. A Chefhire 
ie PODS Rye.tor, ed, aac To 


. make. fith. pies the Spanith way, 
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_ Pig, how to. roaft, 3,13. , Sauce 
~for.a roafted pig, ib. Different 
».,.forts of fauce for pig, 4. ‘To 
on; Tat, the hind quarter of a pig 
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lamb fafhion, ib. How to bake 
a pig, ib. "To drefs pigs petty 
toes, 47. Various ways of dreff- 
ing a pig, 6o, 61. A pig in 
jelly, 62.. A’ pig the French 
way, ib. A pig ai pere-douillet, 
ib. - A pig matelote, 63. A pig 
like a fat lamb, ib. To drefsa 
pig with the hair on, ib. A 
pig with the fkin on, 64. How 
to collar a pig, 254.5 


Pike, how’ to drefs a pike, 120,. 


176. ‘To pot'a pike, “231. ‘To 
chufe pike, 32.4. ' 
Pippins whole, how to flew, 162. 
. How to preferve pippins in jelly, 

349. -'To preferve pippins in 
ihteds,* 361.” Rayon 
Pith, to make a pith pudding, 130. 
Plague, to make plague water, 315. 
ne oN receipt againit the plague, 


329- 
Pliih, to boil plaife, 235. ‘How 
to chufe plaife, 325. 

. Plovers, to drefs them feveral ways, 
96. Tochufe plovers, 322. 
Plimib, to make plumb porridge 
for Chriftmas, 122. A boiled 
plumb pudding, 1317. Plumb 
potridge, 154. Plumb gruel, 
ib. A white pear plumb pud- 
ding, 218, 220. ‘To pickle 
white plumbs, 265. ‘To make 
‘little plumb cakes, 278. ‘To 
preferve the large green plumbs, 
307. [To keep pear plumbs for 
tarts or pies, z11. ‘To.dry 
 plumbs, 346. How to preferve 
. plumbs green, 354. ‘To pre- 
-ferve white pear plumbs, 358. 

| Pathetifoop, how to make, 127. 


Peppy water cordial, how to make, — 


pak how to reat the different 
pieces of, 3, 12. Gravy or fau- 
ces ‘for pork, 3. ‘To boil pickled 
_pork, zo. “Fo ftuff' ‘a chine of 


ale 


pork, 60.. To drefs loin of pork 
with onions, 101. ‘lo preferve 
or pickle pigs feet and ears, ros. 
A Chefhire pork pye, 138. Pork 
broth, 234. Pork pudding, 244. 
A Chefhire pork pie forfea, 247. 
To. pickle pork, 256. Pork 
which is to be eaten foon, 257. 
Pork hams, 258. The feafon 
for pork, 318. ‘To chufe pork, 


319. 
Porviabe, how to make plumb por- 
ridge for Chriftmas, 122, Peas 
porridge, 152. Plumb porridge 
or barley gruel, 154. , 
Portable feop; how to make, 128. 
Portugal cakes, how to make, 274. 
Pofet, how to make a fack poffet, 
three ways, 15g. | 
Potatoes, feveral ways of drefling 
potatoes, 16. ‘To make ‘pota- 
toe cakes, 192. Potatoe pnd- 
‘ding, feveral ways, 193; 206, 
207. Potatoes like a collar of 
veal or mutton, 193. ‘To broil 
potatoes, ib. ‘To fry potatoes, 
ib. Mafh’d potatoes, ib. A po- 
tatoe pye, 224. * 


. Pot,how to pot a lobfter,230. Eels, 


231. Lampreys, ib. Charrs, ib. 
A pike, ib. Salmon, two ways, 
232) Pigeons, + 205, 
tongue, beef, or venifon, 252. 
Venifon, ib. A tongue, ib. A 
fine way to pot a tongue, 253. 
To pot beef like venifon; ib. 
Chefhire cheefe, 254. Fo fave 
potted birds, 259. PE 
Pottage brown, how to make, 374. 

‘To make white barley pottage - 
with a chicken. in the middle, 


CWA 4 
Hiskhy diretions concerning roaft- 
ing poultry, 14. Seafons’ for 
different kinds of. poultry, 320, 
321, “How to chuie’ poultry, 
VY 5 RO, oe 
Powder, 
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Powder {weet, how to make for 
cloaths, 366. _ | } 
Prawns, how to ftew, 186. How 
to chufe prawns, 3 re ; 
Preferve, how to. preferve cocks- 
combs, 107. To preferve or 
pickle pigs feet'and. ears, 108. 
To preferve apricots, 304, 348. 
Damfons. whole, 305. Goofe- 
berries whole, ib, White wal- 
nuts, 306. Green walnuts, 
ib. Large green plumbs, 307. 
- Peaches, two ways, ib. Arti- 
chokes all the year, 309: French 
beans all the year, 310. Green 
peas till Chriftmas, ib. Another 
way to preferve green peas, ib. 
Green goofeberries till Chrift- 
mas, ib. Red goofeberries, 311. 
Walnuts all the year, ib. Le- 
mons, two ways, ib. White 
bullice; pear’ plumbs, or dam- 
fons, &c. for tarts or pies, ib. 
358. ‘To:preferve artichokes the 
Spanifh way, 344. Pippins in 
jelly, 349. White quinces whole, 
351. Apricots or plumbs green, 
354, Cherries, ib: 359. Bar- 
berries, 355° White pearplumbs, 
358. Currants, ib. Rafpberries, 
ib.. Pippins in flices, 361. ‘The 
Jews: way of preferving falmon, 
and all forts of fith, 376. To 
-preferve tripe to go to the Haft 
Indies; 379. 

Puan pudding, how to make, 220. 


Pudding; how to bake an oat pud- - 


ding; 130. How to make a 
calf’s foot pudding, ib. A pith 
pudding, ib. A marrow pud- 
ding, 131. A boiled fewet pud- 
ding;.ib.. A boiled plumb pud- 
ding, ib. A Yorkfhire pudding, 
ib. A fteakpudding, 132. A ver- 
micella pudding . with marrow, 
ib.. An Oxford pudding, 133. 
Rulesito: be obferved in making 


puddings, &e. 133. How to 
make pretty almond puddings, 
166. An oatmeal pudding, 206. 
A potatoe pudding, three ways, 


“ib.'207,. An orange pudding, 


four ways, ib. 208. A lemon 
pudding, 268. An'almond pud- 
ding, ib. How to boil an al- 
mond pudding, 209. A fagoe 
pudding, ib. A millet pudding, 
ib. A’carrot pudding, two ways, 


-tb. 210. To make a cowilip 


pudding, ib. A quince apricot, 
or white pear plumb pudding, 
ib, A pearl barley pudding, ib. 
A French barley pudding, 211. 
An apple ‘pudding, ib. An Ita- - 
lian pudding, ib. A rice pud- 
ding, three ways, ib. 212. To 


boil a cuftard pudding, ib. A 


flour pudding, ib: A. batter 
pudding, 213. A» batter pud- 
ding without eggs, ib. A grate- 
ful pudding; ib. A bread pud- 
ding, ib.’ Afine bread pudding, 
214. An ordinary bread pud- 
ding, ib. A bak’d bread pud- 
ding, ib. A’ chefnut pudding, 
215. A’ fine plain bak’d pud- 
ding; ib. Pretty little cheefe- 
curd puddings, ib. An apricot 
pudding, 216. The Ipfwich 
almond’ pudding, ib. A’ ver- 
micella pudding, ib. ‘To make 
puddings for. little difhes, 217. 
A {weet-meat pudding, ib. A* 
fine plain pudding, ib. A rati- 


_ fia pudding,.218.. A bread and — 


butter pudding, ib. A_ boiled 
rice pudding, ib: A cheaprice 
pudding, ib. A cheap plain'rite 
pudding, .219?- A-cheap bak’d 
rice pudding, ib. A» fpinach 
pudding, ib. A quaking pud- 
ding, ib. A. cream’ pudding, 
220. A fpoonful pudding, ib. 


To make a-pruan pudding, ib. 
Dd ” An 
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_An apple pudding, 220. A pork 
_orbeef, &c.pudding; 244. Arice 
“pudding, ib, . A fewet pudding, 
- 245... A, liver pudding. boiled, 
ib. An oatmeal. pudding; ib. 
To bake an oatmeal pudding, 
ib. To bake a rice pudding, 
ib. To. make ia peas pudding, 
246. Almond hogs. puddings, 
three ways, 248,249. Hogs 
puddings with currants, 249. 
Black puddings, ib. A pudding 
with the blood of a goofe, 2 50. 
To make Englifh Jews puddings 
for fixpence, 375. Carolina rice 
pudding, 383. 
Puf-pafte, how to make, 145. 
Pullets, how to drefs pullets a la 
, Sante Menehout, 72. 
_Pupton, how to make a pupton of 
apples, 161. 
Pye. See Pie. 


Quince, how tomake a quince pud- 
ding, 210. Quince wine, 293. 
To preferve red quinces whole, 
303. To make jelly for quin- 
ces, ib, ..To make Syrup of 
quinces, 304. Quince cakes, 
_ 307. To preferve white quinces 
whole, 351. To make marma- 
_ lade. of quinces white, 354. 
Quire of paper pan-cakes, how to 
anaes, GOs! Hiss J 


ait’ 8 o> R. NYRI te ; 
Rabbit, fauce for boiled rabbits, g. 
_ How to roaft. rabbits, 12.4; Sauce 


for roafted rabbits, ibs How to. 


-roaft a. ribbit, hare fafhion,: ib. 
To. frieafey rabbits, . 238>\:'To 
_drefs. Portuguefe .tabbits, 098. 
_ Rabbits. furprife, ib. .'To. boil 
rabbits, 99,. 234. To-drefs rab- 
bits in cafferole, 99. 'Fo make 
a Scotch rabbit, :1go;.A Welch 
_tabbit, ibs An: Englifh rabbit, 


twocways, ibsoTo ehnfe :rab- 


» Bits, 223. 


Raddifb pods, how to pickle, °264. . 
Ragoo, how, to ragoo a‘ leg of mut- 
ton, 22.’ Hogs feet and: ears,. 
25..iA neck of veal, 280 A 
breaft of veal, two ways, 29-. 
A piece of beef, 33. Cucum- 
bers 109... Oyfters,: 110,188. 
Afparagus, 110. Livers, #11. 
‘Cauliflowers, ib. Gravy for a 
-a ragoo, 121.) ‘To ragoo endive, 
188.) French beans, 189,196. 
ragoo of. beans with a. force, 
196. Beans ragoo’d with a cab- 
bage, 197. Beans ragoo’d with 
parfnips, ib. Beans ragoo’d'with 
potatoes, ib... To ragoo fellery, 
198. Mufhrooms, ib: © A ra- 
goo of eggs, 199. Beans in ra- 
G00, i2oes isin addr ae 
Raifin wine, how to make, 291, 


350. | 
Reais how to make: raf{pberry 
giam, 286. Rafpberry wine, 
294. To preferve ‘rafpberries, 
8. Fel 
Readofias how to make (a ratafia 
pudding, 218. ‘To make rata- 
fia cream, 283. Oe st 
Red marmalade, how to make, 302. 
Ribband jelly, how to make, 285. 
Rice, how to boil rice, 101.: How 
to make a rice foop, a1. A 
. rice white pot, 152: Rice milk, 
153. Rice pancakes,-161. A 
rice pudding, four ways, 211. 
212, 244..0 A boiled rice’ pud-. 
ding, 218. A cheap rice»pud-. 
ding, ib. TTomake acheap:plain 
rice pudding, 219. ‘To make a 
cheap bak’d rice pudding, ib. A 
tice pudding bak’d, 245.) 
Rith; Mir. a: difh of mutton ‘con- 
trived by him, 100. . i 
Roafting, dire€tions EOF, (1, \ 0258 os 
To roaft beef; 2,12. Mutton, 
ib... Lamb,:2..: Houfe lamb, 13. 
Veal, 2, 13.» Pork, 3;)13.0A 
bh @ pigs, 
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pig, ib. «'The hind quarter ofa 
-pigiclamb. fafhion, 4... Geefe, 
turkies, &e: 5,6, 13. Wood- 
\ cocks and fhipes; 6, 14.2. A 
hare, 6, 13. ‘To roaft venifon, 
10, Mutton venifon fafhion, 
ib. To roatta tongue or udder, 
11..-Rabbits, ib. To. roaft a 
rabbit hare fafhion, ib. 'To roaft 
a fowl. pheafant : fafhion, ib. 
‘Fowls,;; 14.:9 ‘Tame and wild 


-ducks, teal, wigeons, woodcoks, 


{nipes, partridges and larks, ib. 
To roatt.a turkey the genteel 
way, 32.. Ox palates, 43. A 
leg of mutton with oyfters, 45. 


A leg of mutton with cockles, 


ib. A pig with the hair on, 63. 
A pig with the fkin on, 64. To 
roaft tripe, 66. A turkey, ib. 
To roaft a fowl withchefnuts, 72. 
Chickens -roafted with forcemeat 
and cucumbers, 74. Direétions 
for roafting a gaofe, 81. A green 
goofe, 82. ‘ To roaft pidgeons, 
84. To roaft’ pidgeons with a 
farce, 88. 'T’o roaft acalf’s liver, 
gl. Partridges, ib. Pheafants, 
93. Snipes or woodcocks, 94. 
To roaft a cod’s head, 168. A 

piece of freth fturgeon, 180.. A 

/ fillet or collar of fturgeon, 181. 
To roaft lobfters, 185. 


oe directions for drefling them, ~ 


Rok, Na to make confetve of red 
rofes, 303... To make. fyrup of 
rofes,ib. To diftil red a. 
buds, 314. ©; 

ae fritters, how to make, 155: 

Ruffs and Reifi, Lincolnfhire birds, 
how to drefs, 96. ‘To chufe ruffs, 
382: | 


Sack wate how to make, dlifee 
ways, 155+ To make fack cream 
ee butter, 361. 
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Saffron cake, how to make, 273. 
Sagoe pudding, how to make, 209: 
To boil fagoe, 237. 2° 
Salamongundy, how to make, three 
ways, 116, 117. ‘To make fala- 
-mongundy for a middle difht at 
fupper, 163. . 

Sallad, how to drefs biGdleely in 
fallad, 192. To raife a fallad 
in two hours at the fire, 313, 

Salnon, howto broil, 171, 173. 
To drefs a jole of pickled fal- 
mon, ib. ‘To bake falmon, ib. 
Todrefs falmonaucourt Bouillon, 
177. Salmon a la. braife, ib. 
Salmon in cafes, 178. To make 
a falmon pye, 227. To collar 
falmon, 228, 255. To chufe 
Salmon, 324. Pickled falmon, 

_ 325. The Jews way of preferv- 
ing falmon, 278. Dried falmon, 
how to drefs, 380. 

Salop, how to boil, 237. 

Samphire, how to pickle, 270. 

Salt, what kind beft for preferving 
meat or butter,’ 339. 

Sattins, white or flowered filks, 
with gold and filver in pcg 
how toclean, 366. 

Sauce, how to make. a rich aad 

cheap fauce, Pref. ii:. How to 

make different forts of sie for a 
ig, 4. Sauce for a goofe, 5. 

ary ib. Fowls, ibe Dicks 

ib. Pheafants. and partridges, 
ib. Larks, ib. Different forts 
of fauce fora hare,7. Diredti- 
ons Here the fauce for 
fteaks, 8. Sauce for a boiled 
turkey, 9. A boiled goofe, ib. 

Boiled ducks or rabbits, ib. Dif- 

ferent forts of fauce for venifon, 

10. Oyfter fauce either for ttir- 

kies or fowls boiled, 67. Muth- 

room fauce for white fowls of all 
forts, ib... ‘Mufhroom fauce for 
white fowls boiled, ib. Sellery 

fauce 
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fauce either for roafted. or boiled 
. fowls, turkies, partridges,. or 
any other game, ib. Brownel- 
. lery fauce, 68.. Egg fauce for 
roaited. chickens,. ib... Shalot 
fauce for roafted fowls, ib. Sha- 
lot fauce for a {craig of mutton 
boiled, 69. To eels livers with 
. mufhroom fauce, tb. To make 
a pretty little fauce, ib. Lemon 
fauce for boiled fowls, ib. Sauce 
fora brace of partridges, phea- 
fants, or any thing you -pleafe, 
106. Fifth fauce with lobfter, 
-.118. Shrimp fauce, 119. Oy- 
fter fauce, ib. Anchovy fauce, 
ib. Gtavy for white fauce, 121. 
_ Fifh fauce to keep the whole 
year, 241. — rh 
Saufages, how to fty, 113. To 
make fine faufages, 250. Com- 
. mon. faufages, 251. Bolognia 
faufages, ib. Hamburgh faufa- 


_ ges, 370. Saufages after the. 


German way, ib. 


Savoys forced and ftewed, how to 


drefs, 113: 
Scare, how to {care a hare, 97. 
Scate, how *to make a fcate foop, 
150. To crimp feate, 182. 'To 
_ fricafey feate white, ib. To fri- 
cafey it brown, ib. To chufe 
feate, 324. © 
Scollops, how to flew, 187. . 
Scotch, how to drefs Scotch collops, 
21. °'To drefs white Scotch col- 
‘. lops, ib. Scotch collops.a la 
Francois, 55. 
larded, 56. ‘To do them. white, 
ib. Scotch chickens, 77: Scotch 
barley broth, 126. 'Tomakea 
- Scotch rabbit, 190. The Scotch 
way to make a pudding with the 
blood of a goofe, 250. "Fo make 
a Scotch haggafs, 376. To 
. make it fweet with fruit, ib. 
Sced-cake, how to make, 272, 273. 


Scotch). collops 


Selleryfauces: how, to» thake,. for 
roafted-or boiled: fowls, turkies, 
partridges, or any other game, 
67. ‘Fo make brown dellery 
fauce, 68. To ragoo fellery, 
198. Fry’d fellery, 205, Sellery 
with cream, 206. ‘e 

September, the product of the kit- 
chen and fruit garden this month, 

og 

Fei to make a boiled fewet pud- 
ding, 131. Sewet, dumplings, 


123) : 
Shad? how to chufe, 324... 
Shalt, to make. fhalot fauce for 
roafted fowls, 68. Fora feraig 
of mutton boiled, 69. | 
Sheep, to bake.a fheep’s, head, 28. 
_ Todrefs fheep’s rumps with rice, 
49. ‘The different parts of a 
fheep, 317. 
Shrewsbury-cakes,: 
276. | 
Shrimp fauce, how to make, 119. 
To broil fhrimps, 171. To flew 
fhrimps, 186. To grilfhrimps, 
193. To drefs butter’d fhrimps, 
194. To chufe fhrimps, 325. 
Shropfbire pye, how to make, 139. 
Silk; directions..for them, 
Silk, how to clean, 366. See Saz- 
tin. . 
Silver-lace, how to clean, 365. 
Skirret, to make fkirret fritters, 157+ 
‘ To fricafey fkirrets, 189. To 
make a fkirret pye, 224, 
Slip-coat cheefe, how to make; 373. 
Smelts; how to pickle, 308. To 
fry {melts, 213. To chufe {melts, 


how to make, 


32h os ch 
Snipes, how to roaft, 14, 94- "bo 
drefs fhipes in a furtout, 95. ‘To 
-boil fnipes, ib. To chufe {nipes, 


S22) 
Snowy-balls, Carolina, how-to make, 


$93. clgoico., 1d wostypit 
Soals, how to fricafey lonley nee 
“183. 


2330 
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183. To. fricafey foals brown, 
ab. To boil foals, '184.°°To 
make a foal pye, 226.:'To chufe 
foals, 324. we 
Soop, how to make a crawfith foop, 
123, 148. A good gravy foop, 
123, 243. A green peas foop, 
124. A white peas foop two 
ways, 125. A chefnut foop, 
ibid. Pocket foop, 127. Por- 
table foop, 128. Rules to be 
oblerved) im making foops, 129. 
To make peas foop, 146, 243. 
A green péas foop two ways, 147. 
- "To make foop meagre, ibid. 
An onion foop, 148. An eel 
foop, ibid. A muffel foop, 149. 
A feate or thornback foop, 150. 
An oyfter foop, ibid. An al- 
mond foop, ibid. A rice foop, 
ist. A barley foop, ib. A 
turnip foop, ibid. An egg foop, 
152. To make Spanith foop, 


5449" 
Sendeb how to drefs with eggs, 191. 
Sour crout; how to make, 376. 
Spanifh fritters, how to make, 368. 
Spinach, how to drefs, 15, 194. 
To drefs ftewed fpinach and 
eggs, 194. How to boil f{pinach 
when you have not room on the 


fire to do it by itfelf, ib. How 


tomate a fpinach pudding, 219. 
Spoonful pudding, how to make, 
mg202% 

_ Stag’s heart water, how to make, 
Spann ps & 
Steaks, how to broil, 7.° Direc- 
tions concerning the fauce ‘for 
fteaks, 8. How tomake aftéak 
pudding, 132. ‘Beef fteaks atter 
the French way, 369.00 
Steel, how to keep from rufting, 


Steeple creamy, how tomake, 287. 
Stertian buds, how to pickle, 269. 
Stew, how to’ flew ‘ox’ palates, 22. 


' Suckers, how to pickle, he 212. 
make, 


xX. 
To few'tripe. ‘25.9 To few a 
turkey or fowl, 32. To ftew a 
knuckle of veal two ways, 33. 
Beef fteaks, 38. To ftéew a 
rump of beef two ways, 40. A 
rump of beef or the brifcuit, the 
French way, 41. Beef gobbets, 

ib. Neats tongues whole, 43. 
A lamb or calf’s head, 52. A 
turkey or fowl, in fellery fauce, 
68. A turkey brown two ways, 
70. A pretty way of flewing 
chickens, 76. To ftew chickens, 
78. Gniblets two ways, 83, 84. 
To ftew pidgeons, go. A ftewed 
pheafant, 93.. Ahare, 98. To 
ftew cucumbers, 109, 195, 205. 
Stewed peas and lettuce 111. 
To ftew red cabbage, 112, 
Savoys forced and ftewed, 113. 
To itew pears, 161. To ftew 
pears in a faucepan, 162, ‘To 
ftew pears purple, ibid. Pip- 
pins whole, ib. A brace of 
carp, 166, To ftew cod, 169. 
Fels, 175. To ftew eels with 
broth, ib. To ftew prawns, 
fhrimps, or craw-fifh, 186. To 
ftew muffels three ways, 187. 
Scollops, ibid. To ftew fpinach 
and eggs, 194. To ftew par- 
{nips, 195. ne 

Sill, how to ufe the ordinary fill, 


‘sea: ai 
stock fs, how to'drefs, 379, 380. 
Ssuff, how to ftuff a leg or fhoulder _ 

of mutton, 49. To ftuif a chine 

of pork, 60. roe 
Sturgeon, how’ to roaft a piece of 
frefh fturgeon, 180. ‘To roafta 

fillet or collar of fturgeon, 181. 

To boil fturgeon, ib. How to 

chufe fturgeon, 324.5 


Sugar of pearl, how to 340. 
To clarify fugar after the Spanihh. 
way, 3680 Ss RL 

Sur- 


Ti ND REAR 


Surfeit water, how to make, 315. 

Stweetbreads, how’ to fricafey, 24. 
Sweetbreads of veal a la Dau- 
phine, 57. Another way to drefs 
{weetbreads, 58. 


Sweetmeat pudding, how to make, — 


abr. 

Syllabubs, how tomake, 284. To 
make everlafting fyllabubs, ib. 
fine fyllabub from the, cow, 288. 

Syringed fritters, how'to make,158. 

Syrup of rofes, how to make, 303. 
How to make fyrup of citron, 
304. ‘To make fyrup of clove 
gilli-flowers, ibid. ‘To make 
f{yrup of peach blofioms, ‘ibid. 

-.Tomake fyrup of quinces, ibid. 


Tanfey, how to make a tanfey two 
ways, 164. To make| a water 
tanfey, 203. Abeantanfey, ib. 

Tarts, how to make different forts 

sof tarts, 144. To make pafte 
for tarts two ways, ibid. 

Teal, how to roaft, 14. . 

Tench, how to fry, 168. 'To chufe 
tench, 324. 

Thornback foop, how to make, 150. 
To fricafey thornback white, 
18z. Todoit brown, ib. ‘To 
chufe thornback, 324. 

Thrufp, how tochufe, 322. 
Thruje, how to make a liquor for a 
child that has the thrufh, 240. 
Toajt. ‘Tomake fried toaits, 166- 
Tongue, how to boil, 8. To roatt, 
11. Fo drefs a tongue and ud- 
der forced, 42. “To” fricafey 
neats tongues, ibid. ‘To force 
a néats tongue, 43. "To few 
neats tongues whole, ibid.) 'To 
pot a cold tongue, 252.° ‘To 


pot tongues, ibid. A fine way’ 
To pic- 


to pot a tongue, 253. 
kle: tongues, 339.5" 
Tort, how to make’a tort; 142. 
To make tort de Moy, 143. To 


make a buttered tort, 28g. 
Treacle water, how to make, 314. 
Trifle; how to make a trifle, 285. 
Tripe, how to fricafey, 24. To fry 
tripe, 25: To ftew tripe, ibid. 
To roafttripe, 66. ‘To preferve 
tripéto go tothe Eaft Indies, 379. 
Trout, how to chufe, 324.0 ~~ 
Trufies and morels, good in fauces © 
~ and foops,-22. How to ufe 
them, ibid.® »> ae tere 
Turbutt, how to boil, °172..' How 
to bakea turbutt, ibid. To chufe 
“a turbutt, 324. .. ee 
Turkey, how to roaft, 5,13, 66. 
Sauce for a turkey, 5, 18, 67, 
421. Sauce for a boiledturkey, 
. » Turkies may be larded, 11. 
To roait a turkey the genteel 
way, 32. To ftew a turkey, ib. 
To ftew a turkey in fellery fauce, 
68. ‘To drefsa turkey or fowl 
to perfection, 70. To ftew a 
turkey brown two ways, ibid. 
To foufe a turkey in imitation of 
fturgeon, 256. 'Tochufe a cock - 
or hen turkey or turkey ‘poults, 
321. A turkey, &c. in jelly,. 
333. A turkey ftuffed after the 
Hamburg way, 370. Chickens 
and turkies the Dutch way, 371. 
Turnips, how to drefs, 16. How 
to make turnip foop, 151. How. 
to make turnip wine, 294. — 
Turtle, how to drefs a turtle the 
Wet India way, 331. "To drefs 
a mock turtle, 340, °°) "” 
U 


Vernifh yellow, how’ to make, 36s. 
A’ pretty varnifh to colour little 
bafkets, bowls, or any board where 
nothing “hot is'fet on, ibid... ~~ 

Udder; how to roaft, 11. > “ 

Veal, howto roak, 2, 13. °"To 
draw veal gravy, 18.~-"T'o drefs 
a fillet of veal with colfops, 21... 
‘Te fricafey veal, 23.‘ To tagoo © 
nrey gilge fe ction SP WORK, 
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aneck of veal, 28. ‘To ragoo.a’_ 
breaft of, veal, 29... To «drefs.a 


breaft of veal, in ‘hodge-podge; 
“ibid. To collar a breaft of veal, 
30... 'Toftew a knuckle of veal, 
33. Lo. drefs yeat olives, 37. 
‘Yo.drefs a fhoulder of veal with 
aragoo of turnips, 49. To drefs 
veal ala Bourgoife, 53. A dif- 
guifed leg of. veal and bacon, ib. 


‘To make a pillaw of veal, ibid. 


To drefs bombarded veal, 54. 
To make. veal. rolls, ibid. To 
make olives of veal the French 
way, 55. ‘To make a favoury 
difh of veal, ibid. To make veal 
blanquets, 56. A. fhoulder of 
veal ala Remontoife, ibid. 'To 
drefs fweetbreads of veal .a la 
Dauphine, 57. How to mince 
veal, 114. To fry cold veal, ib, 
To tofs-up cold veal white, ibid. 
‘To make a florendine of veal, 
115. ‘Io makeveal gravy, 122. 
To make a very fine {weet veal 
ple, 134.. ‘Two other ways to 
make a veal pie, ib. 135. To boil 
a {craig of veal, 233. ‘lo mince 
veal for the fick or weak people, 


235. ..Tocollar a, breatt.of veal, 


254. How to make veal hams, 
257. To chufe veal, 318. 
Venifon, how to roaft, 10. Dif- 

ferent forts of fauce for venifon, 

ibid. How to keep venifon 
_ fweet, and make it frefh when 

it ftinks, ibid. Too make a 

pretty dith of a breaft.of venifon, 

64. Toboil a haunch or neck 


of venifon, 6¢. To hath veni- 
fon, 115. T make a. venifon: 
pafty, 140.. To make. fea veni- 


fon, 247. To pot venifon, 252. 
To chufe venifon, 319, 320. 
The feafon for venifon, 320. 
Fermicella, how: to make, 308. 
How to make avermicella pud- 


Walnuts, how to pic 


ding, 216, To make avermia. 

cella pudding with tmarrow;.132. 
Vine leaves fritters, how to make, 
Vinegar, how, to make, 312... 
Uxbridge cakes, how to make, 353. 


Wafers, how to make fruit wafers’ 
of codlings, plumbs, &c. 344. 
To. make. white wafers, ibid.’ 
To make brown wafers, ibid. 
To make goofeberry wafers, 
349. Orange wafers, 361, 
Fruit wafers, 355. ines 

ickle green, 260, 
312. How to pickle them 
white, ibid. To pickle them 
black, 261. How to’ preferve 
white walnuts, 306. To pre-> 
ferve walnuts green, ibid. How 
to keep walnuts all the year, 
311. How: to make. walnut 
water, 313. red 

Water, how to make water frit- 
ters, 158. To make water- 
fokey, 175. ‘To make a water 

- tanfey, 203. To make chicken 
water, 236. ‘To make water 
gruel, 238. . Buttered water, 

- 238. Seed water, ibid. Barley 
water, 239. Walnut water, 313. 
Treacle water, 314. Black cherry 
water, ibid. Hyfterical water, — 
ibid. Red rofe water, 315... 
Surfeit water, ibid. Milk wa-. 
ter, 316, -373. ‘The’ flag's 
heart». water, 372. Angelica ~ 
water, $373: 
water, 374. oe, 

Weavers fith, how to broil, 172. © 

Welfh rabbits, how to make, 190. 

Wefiminfter fool, how to make,153. 

Wefphalia. See hams. ~ © 

Whit cream, how to make, 284. 
To make whipt fyllabubs, ibid. 

Whitepot, how to make, 152. ‘To 

| - make 


Cordial poppy 
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make a rice white-pot, ibid. Goofeberry wine, ibid, Currant 

“To make white fritters, 157. wine, ibid. Cherry wine, 293. 

A white pear plumb pudding, Birch wine, ibid. Quince wine, 

zto. White ornate 301. ibid. Cowilip wine, 294. ‘Tur- 

White ears, how to chufe,31z.. _ nip wine, ibid. Rafpberry wine, 
Whitings, how to broil, 171. How _— ibid. Blackberry wine, 350. ° 

to chufe, 324. Woodcacks, how to roaft, 6, 145 94. 
Wigeons, how to. roaft, 14.. To  Woodcocks in a furtout,g5. ‘To 
"EOL 96. boil woodcocks, ibid, ‘To chufe 
Wigs, how to make very good, -woodcocks, aes 


‘297. To make lieht wigs, ib. | 
‘Another way to make good % capt dumplings, howto make, 221. 
“WPS, 355. ‘To preferve yeaft for feveral 
Wild fowl, how_to broil, 172... months, 299. 
Wine, how to make raifin wine, Yellow varnifb, how to make, 365. 
201, 350. To make elder wine, York/bire pudding, how to make, 


ibid. To make orange wine, 131. To. make>a Yorkihire 
ibid. Orange: wine with raifins. Chriftmas pye,139. Yorkfhire, 
bid. Elder flower wine, 292. why famous.forhams, 258. 
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BOOKS printed for and fold by -A. Mitraz inthe Strand, 


Iftory and Adventures:of Jofeph Andrews, and his Friend Mr. Abra- 
A: ham. Adams, 2 vol. 6s. 

Hidtly of ‘Tom Jones, 4. vol... 12s, 
Amelia, 4.vol. 12s. 
Voyage to Lifbon, 33s. , 
Life of Jonathan Wild the Great, .3s. 
Dramatic Works, 3 vol, Containing twenty-two Comiedite andFarces 153. 
Mifcellanies in Profe and Verfe, 3 vol. 15. 

. 'The above written by, the late Henry F ielding, Efq; 


“The Rambler, 4 vol. 12s, 
“The Adventurer, 4 vol. 125. 
'Thomfon’s Works, 4 vol. 12s. 
N.B. The Szasons ik be had alone 3% 
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